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Living on your terms, 

The warmth of small-town hospitality and the excitement of 
big-city amenities give Ardmore an unmatched quality of life. 


Southern Oklahoma’s fastest-growing economy holds 
surprises for all: great parks, a wealth of restaurants, diverse 
shopping, and one of the clearest lakes in the Southwest. 


See More. Do More. Live More. 
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Dancing is my number-one love. But I also love to barbecue/ 

— Carmen Electro 
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Former Oil football coach Barry Switzer and 1978 Heisman winner Billy 
Sims were photographed at Billy Sims Barbecue restaurant in Edmond 
on March 12. Photograph by John Jernigan. 


Hit the Road 


Okies 


Bring on the napkins for our salute to 
all things barbecue at twenty of the best 
sauce-slinging joints in Oklahoma, Also, 
cabin bliss on the Mountain Fork and art 
from gay Paree in Oklahoma City 



Patriots receiver Wes Welker gets his 
barbecue game on, Jim Ross is mak- 
ing noise at J*R*V Family Bar-B-Q in 
Norman, and corporate pit master Paul 
Schattes ribs and brisket tutorial 


A barbecue how-to from 'Oklahoma 
joe” Davidson, Plus, young whip- 
persnapper Walker Clarke hits the 
axiking circuit and Watermelon Slim 
& the Workers play on. 



Our road trippin* portfolio will get you in 

the mood for Windows-down driving and 
James Cooper goes au naturel at Nuyaka 
Natural Farm. Plus, Discover Oklahoma* 
Shel Wagner takes on FreeWheel . 


Oklahoma companies like Hasty-Bake, 
Cookshack, and Smokaromaare making 
history a brisket at a time. Also, Indian 
tacos in Pawhuska, blues and BBQ in 
Bricktown, and lingo for the cueless 
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Summertime, and the livings easy, 
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He’s a metmplexual. 


O kl a fa oma Tod ay, co m 


3 




CHUCK C 


Contributors 



“MY FAMILY was such a big part of this ; 
story," says contributing editor Brooke ' IR 
Adcox, pictured here with husband Derek 
and son Van at Bartlesville's Price Tower 
after a meal at Dink’s, "They probably wdnt 
to 80 percent of the restaurants with me.” IR 
Adcox traveled across die state to sample 
its premier barbecue joints and says she 
is now a certified pit expert, having toured 
most of them for the story. 

"if you eat at twenty Oklahoma 
barbecue restaurants, be prepared to gain 
five pounds (true number), since there is 
no such thing as a small portion, 1 "/ays 
Adcox. "Van now has an insatiable appetite 
for baked beans and smoked bologna, and 
"Derek never tired of the ribs.” 

Still, the people were the best part, 
she says. “I’ve never been so graciously 
accommodated on any Oklahoma Today _ 
assignment." 



S INCE BARBECUE LS an art form, it 
was only appropriate to make art about 
barbecue,” says Cameron Eagle, who il- 
lustrated this issues essay {page 70) and 
tricked out our mascot, the extraordinary 
Hasty-Bake seen throughout the issue. 
"'Since it was from the 1 950s, Chuck and I 
thought it needed a hot-rod, barbecue look 
complete with working lake pipes and an 
eight-ball handle.” 


Eagle and Chuck Glowers started their 
Oklahoma Ci ty com pa ny, j u n kVa rd Daddies, 
in 2004, creating fun environmental design 
projects from recycled materials. 

""We call it a classic comic book story 
of two superheroes with separate powers 
combining forces to right boring mediocrity 
everywhere” says Eagle, "Plus, its always 
rim for your kids to tell people, 'My dad is 
making more weird stuff 
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WWW. GetMovingWith'Cox .com 
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Moving is herd. Friends moke il eosier - 
beyond jusl helping you move your stuff. 
You need o friend in the digital ago. 

from (hanging over your Digital Cable, 
Phone or High-Speed Internet, to just 
remembering the basics, Cox con help you 
make the switch a little less stressful. 

So before you start with all the stuff, go to 

www.GetMovingWithCox .com 

and moke your move a whole lot eosier. 


your friend -n the digital age T 
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— EXPEDIENCE LIFE IN CfeAND STYLE. — 



RELAX IN STYLE IN ONE OF OUR 225 SLEEK GUEST BOOMS S ROTUNDA SUITES. FEATURING LUXURIOUS HILTON SERENITY' BEDDING. ■ PLAY IN STYLE IN OUR STATE-OF-THE-ART POOL S HEALTH CLUB. 
WORK IN STYLE IN ONE OF OUR HIGH-TECH, DISTINCTIVE BOARDROOM SUITES. - ENTERTAIN IN STYLE AT A FABULOUS. FLAWLESS EVENT HOSTED IN ONE OF OUR FOUR ELEGANT GRAND BALLROOMS, 


CLASSICAL WITH A MODERN SENSIBILITY. UPSCALE WITH A PERSONAL TOUCH. AN INDULGENT. FESTIVE EXPERIENCE AVAILABLE TO EVERYONE. 

STAY IN STYLE. SKIRVIN STYLE. 



One Park Avenue, Oklahoma Gity, OK 73102 - 405-272-3040 


SKIRVINHILTON.COM 






Editor's Letter 

"Grilling, broiling, barbecuing -whatever yon want to call it — is an art, not just a matter of building a 
pyre and throwing on a piece of meat as a sacrifice to the gods of the stomach." —James Beard 


Coup d’Cue 

Pitmasters, take note: We’ve got the beef. 



E ARLY IN 2008, Oklahoma Today 
editors dispatched a brigade of 
correspondents and photographers 
to report on the current state of 
barbecue in the land of open 
spaces, open fires, and open mouths, Oklaho- 
mans, we’ve reconfirmed, love their Q. 

In the course of this discriminating inves- 
tigation into die finest purveyors of die best 
barbecued foods, wc dispelled some myths, 
answered dozens of questions — chiefly, who 
serves the best barbecue (page 3 1 ), but also 
what truly constitutes barbecue (page 44) and 
how to get fluent in the language of cue-ese 
(page 62) — and, amazingly, we even scored 
some decades-long secret recipes. 

Answers aside, die fact that we managed 
to wresde five age-old recipes from some of 
the biggest barbecue chieftains around stands 
testament to one young woman, intern Melissa 
Masters, who, like a dog with a hone, hassled, 
cajoled, nudged, and plain old begged the state's 
pi r masters for the keys to their kingdom* 
Fake, for instance, George l hompson s recipe 
for George s Happy Hog BanB-Q Baked Beans, 
my personal favorite. Thompsons business 
partner, Dee Bowlin, says, “1 cant believe he’s 
going to give you the recipe to his beans l 


Added Masters, “Then she said she'd have 
to Gill him and get die recipe for me because 
even she didn’t know it.” 

Another masterful editorial conquest, if I 
may congratulate barbecue lovin’ senior editor 
Stcffic Corcoran (she likes brisker, chopped or 
sliced), was the luring of Bixby resident Joe 
Davidson to be our resident know-it-all for 
Expert Advice. 

Davidson, winner of die Jack Daniels World 
Championship, the American Royal cham- 
pionship, and the Great Pork Barbeqlossal, 
is the namesake of die famous Kansas City 
restaurant Oklahoma Joes and a bona hde icon 
in the business and competition of barbecue. 
Everyone who loves ’cue knows Joe. 

Among his kernels of wisdom and dashes 
of humor, Davidson dishes for us on rhe 
true essence of a barbecue restaurant (think 
outdoor wood pile) and how shopping for 
a grill is a lot like daring. He also weighs in 
on the merits of sauce, the drizzly stuffbdng 
one of the more hotly debated ingredients 
in barbecue. 

“Nowhere in barbecue is there more variety 
and individuality than in barbecue sauce,” says 
Davidson* 1L lbe sauce is the Anal statement 
of your own taste." 


The Line-Up 

Yep, we Eika County Line Bar-B-Q, too, especially 
since it’s located next door to one of our favorite 
museums, the National Cowboy & Western Heritage 
Museum in Oklahoma City. Slaw and beans aside, 
though, we decided to exdude franchises not based in 
Oklahoma in order to focus only on Oklahoma-owned 
companies. Get out there and ’cue it up! 

As beloved as Davidson is audioritative. Head 
Country Bar-B-Q of Ponca City knows how 
to make that final statement. Over and over 
again, my own husband lias sung the merits of 
Head Country barbecue sauce while prancing 
above his planer of long-cooked meats fresh 
from our backyard smoker. 

It should be no surprise here that we asked 
the ever-so-likable Paul Scharre, Head Countrys 
general manager and one of the grand pooh- 
bahs in American barbecue, for a lesson in 
barbecuing on camera. The former Lutheran 
minister was more than willing to share his 
secrets (page 94), 

Almost, anyhow. Great barbecue is never 
give it all away. 

Craig Whitson, Norwegian gnllkongem 
or Grill King (page 75), left Oklahoma for 
Scandinavia nearly three decades ago but has 
traded on his Okie status in the Nordic fjordland 
as its reigning barbecue savant, Whitson says 
any barbecuer worth his salt rub keeps a few 
aces up liis pit mitt. But even he know r s what 
a coup we have in these pages, 

“You can find Michel in chefs in France 
more willing to give up their tricks than 
barbecuers,” says Whitson. “They hang on ro 
their secrets,” 

If success is about showing up with the right 
information, then in your hands, you hold a 
ticket to greatness. Could there he a better 
start to summer? 



mccune@okEahomatoday.com 


In February, editor Louisa McCune-Elmore was a judge at the National Magazine Awards in New York, 
along with Jay Fielden, editor of Men's Vogue (left). While there, she dropped in with baby Rucks 
to visit old friend Mike Steele (center), executive editor at US Weekly ; and mentor Lewis Lapham of 
Lapham’s Quarterly (far right), with literary agent Jim Fitzgerald. 
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Letters 


"Won't you help the children find the way back home?" — Vince Gill 


Chit Chat 

Readers write in about an Oklahoma superstar, rodeos 
aplenty , and one seriously put-upon reptile. 


Zippin' That Code 

I need to update my mailing address, ef- 
fective immediately. I love Oklahoma Today 
so much that 1 moved back! On a serious 
note, regarding your magazine, I decided to 
come back partly because your publication 
has opened my eyes to how much there is 
in Oklahoma I never knew about- 

Roger Wesley Barchenger 

Tulsa 



Home, Where the Heart Is 

i moved away from Oklahoma City to 
Mexico City with mv family in the early 1970s 
while I was attending Northwest Classen 
High School, 1 was completely heartbro- 
ken to leave Oklahoma. We had moved to 
Oklahoma City from Boston when 1 was 
in second grade, and I attended Cleveland 
Elementary School. 

i discovered through the dassmates.com 
website that Vince Gill was scheduled to do 
a benefit concert for the grade school we at- 
tended. That website, in turn, directed me 
to Oklahoma Today magazine, which I now 
intend to subscribe to. 



In all that time, 1 never made the con- 
nection that the Vince Gill 1 knew from 
school was the Vince Gill of country music 
fame or that he was the guy with the incred- 
ibly beautiful voice that moved me to tears 
when I heard his songs on the radio. 

As 1 read your article on Vince Gill 
("Brother Benefit,” January/ February 
2008), i remembered sitting by my friends 
kitchen window and watching Vince, his 
brother, and sister as they played in the 
adjacent driveway. 

Reading your piece on Vince 
Gill and realizing that he has 
remained kind, helpful, and 
devoted to friends and family has 
solidified my love for Oklahoma 
rhar much more. 

India Mitchell 

Omaha, Nebraska 


LA* Woman 

1 loved the article on the Ethio- 
pian restaurant, Queen of Sheba 
in Oklahoma City (“Wan 
Up,” March/ April 2008), 

1 lived in Los Angeles for 


fifteen years and ate Ethiopian food about 
once a week when in town. I’ve really missed 
it since being hack in Oklahoma and only 
get it when we travel. I can't believe Queen 
of Sheba hits been here a year and a half, and 
1 didn’t know it. 

Cristi Reiger 

Oklahoma City 


Girl Talk 

Dr. Jean Warner has been a particularly 
strong influence and friend. As the mother 
of two daughters, I am pleased to see 
a renewed focus on capable, strong 
women (“Wonder Woman,” March/ 
April 2008). My only lament is rhat 
the expectations for women in what 
formerly has been an all mens domain 
is that they must become “superwomen” 
in order to achieve. I will be pleased 
when women will he judged equally 


TASTY BASTY, PLATE NO. 0KT BBQ 

Meet “Blaze/ 1 We all need a mascot to help us lead the way, and Blaze, a refurbished 1350s model, 
does just that Oklahoma Today worked with Cameron Eagle and Chuck Glowers of Oklahoma City’s 
JunkYard Daddies to create this one-of-a-kind Oklahoma Today Trick-My- Oven Hasty Bake. To win a 
brand-new Hasty Bake, enter our essay contest at OklahomaToday.com or HastyBake.com. 
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Letters 



with men on die merits of what they can do, 
warts and all. Thank you for the excellent 
article profiling Dr. Warner. She is truly a 
remarkable friend and role model. 


bars. The article was captivating, including 
the photos. Job well do tie. 

Justin Jones, Director, 
Oklahoma Department of Corrections 
Oklahoma City 


Reverend Rebecca Morton 

Nichols Hills United Methodist Church 
Oklahoma City 

Warden You Like to Rodeo? 

I would like to commend your staff on the 
excellent job they did in covering Oklahoma's 
twenty-five best, biggest, and burliest rodeos, 
particularly associate editor Megan Rossman 
and contributor Shane Browns description 
and photos of rhe Oklahoma State Prison 


In Defense of Serpents 

1 was flabbergasted and outraged to 
see that a magazine of your caliber would 
promote the various Oklahoma festivals 
dedicated to the wholesale slaughter of 
native Oklahoma wildlife for what the 
article describes as “entertainment* and 
profit (“Snake Tales/' March/April 2008), 
Rattlesnakes are highly specialized preda- 
tors and an important part of the prairie 
ecosystem here in Oklahoma. 


I 


Still ‘Q’ After All These Years 

THE NAMES HAVE CHANGED, BUT THE SAUCE 
REMAINS THE SAME 

tf a cover photo of a Sooner coach brandishing 
ribs feels familiar, it’s not deja vu. In Oklahoma 
Today s February 1939 issue, then-OU men’s 
basketball coach and Tulsa native Billy Tubbs — 
less than a year after his boys played in the MCAA 
championship — was the cover model for a Michael 
Wall is feature, 'Sniffing Out the Best O'," 

Wallis and photographer Tom Luker still 
contribute to the magazine; Tubbs, who left DU in 
1 994, now serves as director of athletics at Lamar 
University in Beaumontjexas. 

Nine of the nineteen restaurants in our 1989 
feature have closed, but those that remain and 
those that have sprung up faster than a finger off a 
hot smoker continue to proudly carry the barbecue 
banner When it comes to cue r Oklahomans mean 
business. — steffie CORCORAN 



OKLAHOMA 

TO^iNY 


I am disappointed that Oklahoma Today 
chooses to celebrate the fun-house, carnival- 
like atmosphere responsible for the inhumane 
torturing, maiming, and killing of more 
than ten thousand snakes a year. 

The article continues to promote the 
same old tired stereotypes of Oklahoma to 
the rest of the world. It also promotes the 
greatly exaggerated fallacies of the dangers of 
rattlesnakes, when in fact more people die a 
year from lightning strikes than snakebites. 
What rhe article does not mention are the 
inhumane attractions of these festivals. 

The only saving grace to the March/ 
April issue was the more appropriate and 
timely article celebrating the important 
work of a remarkable Oklahoman, Jean 
Shunt way Warner. It is Oklahomans like 
Warner who make me proud to live here, 
and its your continued acknowledgement 
and celebration of people like her that will 
keep me reading. 

T,R. Ryan 

Oklahoma City 


House Calls 

Were loving Anna Myers' column in 
Oklahoma Today about calling on the Wil- 
sons for everything rhey needed for house 
remodeling (“Letter From Chandler/' March/ 
April 2008). She's right! If there s a job too 
tough for anyone else, call Jerald Wilson or 
his brothers. They can handle anything. The 
old original oak pews have come back home 
to the Chandler First Presbyterian Chinch 
with the help of rhe Wilson boys, ! enjoyed 
the issue so much, as always. 

Salty Ferrell 

Chandler 


Thunder Road 

I really enjoyed the article in the new 
issue from my neck of rhe woods, “Fort 
Thunder" (March/April 2008), 1 am from 
Lawton and started my army career at Fort 
Sill more than twenty-five years ago. 

Terry Bainbridge 
Redstone Arsenal, Alabama 


Oklahoma Today welcomes the views of readers. 
Letters are subject to editing and must include 
name, address, and a daytime phone number. Send 
lette rs to : 0 kla horn a Today, Attn : E d Itor, 1 20 Nort h 
Robinson, Suite 600. Oklahoma City, OK 73102 , 
or fax to (405) 230-8650. Address electronic 
mail to letters@oklahomatoday.com. 
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EXPERIENCE EDEN. 

Treat the mother in your life to a day of luxury at Eden Salon and Spa, Let the team at Eden 
color and style her tresses and polish her nails till they shine like the star she is. Gift cards 
are available online. At Eden we listen. Visit us at one of three Oklahoma City locations. 


AVEDA 

the art and *dercx or pure flower and plant eisenees 



E N 

salon & spa 


EdenSalon.com 


12200 Warwick Di?, 405.722,3336 


4200 N. Western 405,525.61 10 500 W. Main 405.231 .4772 
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Event 




W ALKING MAY RL good for the 
body, but its also good for the 
mind. The WOW! Walk for 
Women 2008 event brought two hundred 
people together to raise awareness of the 
womens issues that plague many poverty- 
stricken nations. 

The one-mile fun walk took place March 8 
at the University of Central Oklahoma in 
Edmond and was organized by WOW!, 
short for Work of Women, at World 
Neighbors and cosponsored by Oklahoma 
Today. Ar the event, signs placed along 
the walk route listed startling statistics 
about how far women in Africa and 
Bolivia walk daily to get water. 

“We walk lor exercise when walking 
is such an integral necessity for poor women,” 
says coordinator Sundra Flansburg of World 
Neighbors, The event raised $7,200 to stop 
poverty and help women and families, 

- — Tiffany White 


Pretty Little Pieces 

THE HIDEAWAY’S COLLAGE PROJECT 
CELEBRATES ART WRIT LARGE. 


Hie Centennial may be over, but the celebration 
is anything but. The Hideaway Pizza-sponsored 
Collage Project returned for its ninth year, with 
judging of collages on the theme of "Field, Forest, 
and Stream: Oklahomans and the Outdoors 1 ' at 
the Oklahoma History 
Center on March 7. 
Oklahoma Today is 
one of the project's 
sponsors, and publisher 
Joan Henderson helped 
judge the eighteen 
creations. The Collage 
Project has been what Hideaway Pizza’s marketing 
director Janie Harris calls "a snapshot in time/' She 
says, "These are stories about our community and 
state. Every single collage has a personal story/ 1 

—TIFFANY WHITE 



12 


May /June 2 0 0 H 


TSNA EVANS/WORU) NEIGHBORS 





MEET OKLAHOMA 


His name is Rusty Walker, Married, three 
kids plus “one on the way.” Never missed a day 
of school from Kindergarten to graduation at 
Davenport High School where he was their 1 989 
Valedictorian. Interests include fishing, church 
and “lots of family time.” Joined a firm that 
supplies restaurants for a fourteen state region in 
1998. First as Order Selector, then headman, then 
Shift Supervisor. Along the way, he's joined the 
ranks of the company's “Haul of Fame” and 
graduated from their Accelerated Management 
Program. Now, he's their Systems Supervisor in 
charge of logistics and inventory management and 
also serves as a consultant to other branches on 
systems design and implementation. 

Rusty is just one part of Oklahoma's most trea- 
sured resource : our people. Those men and women 
that make our state great. Individuals that exem- 
plify our native strengths of tenacity, 
integrity, and ingenuity. 

Like other economic development organizations 
in Oklahoma, we are tasked with recruiting new r 
industries to our state. It's a complex and difficult 
job trying to convince a business to locate their 
operations here. But, it becomes a whole lot easier 
when they meet someone like Rusty* 



SYGMA 

SYGMA is a subsidiary of SYSCO, a Fortune 100 company and the largest foodservice marketer .md distributor in North America. The firm's Oklahoma operations represent just one of 
nearly SP firms prospering at Mid America in Pryor Creek. For more information about us, please eisit; www.maip.com. 
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assembly 
for alt Cleveland students, 
was named Pick of die Litter 
by the schoo||y]iincipal, Dr 
Mary Coughlui!fhe auditorium 
also was named in his honor. 


^he day before the concert, Vince 
Gill was interviewed by Teresa 
Miller, host of Writing Out Loud, 
in the Cleveland Elementary 
library. The show will air on OETA 
on May 12 at 10:30 p.m. 


Event 


Last in Line 

At a small concert, Vince Gill is named Oklahoman 
of the Year and, better yet, Pick of the Litter. 


Photography by John jernigan 

B rother benefit lived up to his 

name. In one evening performance, 
Cleveland Elementary School alum 
Vince Gill raised $100,000 to renovate 
die schools auditorium, named earlier 
dial day in his honor when he performed for the 
schools student body. Just before the concert began, 
Gill was crowned 2007 Oklahoman of die Year, 
Hosted by Oklahoma Today , the “Back in Class” 


events were both boisterous — “Today, I felt like 1 
was Hannah Montana ” Gill said — and poignant, 
with Cleveland students joining him for a touching 
sing-along to What You Give Away.” 

Gill finished die concert with “ House of the Rising 
Sun,” the first song he ever played publicly on the 
same Cleveland auditorium stage more than forty 
years earlier. Said Gill at the end of the concert, “Put 
yourself hist in line, and see what you can do.” 








Gill’s wife* daughter, and 
motfier Gina LeBoeuf, Amy Grant, 
Corrina Gill, and Jerene Gill 
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As Oklahomans, what's under our feet is important. Not because of who we are- 
because of where we live. For more than a century, the vital energy resources under our 
feet have advanced our state and empowered our nation. 



Today, Oklahoma is the second largest producer of natural gas in the United States- 
We pump out 61 million barrels of oil each year. That's oil America counts on - oil we 
would otherwise have to import from foreign countries. 


So, every man, woman and child in our state can take pride in the abundant resources 
found right here, under our feet. 



Oklahoma proud 

Advancing our stale, Empowering our nation. 
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PRODUCERS & ROYALTY OWNERS. 
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Marketplace 


"Pork fat rules !"— Emeril Lagasse 


By Tiffany White 


Fire and Spice 

Five Oklahoma retailers have every barbecue wish list covered. 




THE GRILL’S GOTTA HAVE IT 

Its a barbecuers one-stop dream shop. 
From tools to grills and sauces including Red 
Hot & Blue and Sticky Fingers, Everything 
Barbeque in Oklahoma City really does have, 
well, everything. 13833 North May Avenue, 
(405) 463-3227 or everythingbbq.com. 


STILL THE ONE 

Celebrating its seventy-fifth anniversary in 
2008, Cusack Meats in Oklahoma City con- 
tinues to bring quality bee! to a hungry public. 
From pork to brisket and even buffalo, its 
barbecue bliss, 301 Southwest Twelfth Street, 
(800) 24 1 -6328 or cusackmeats,com. 
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THE OUTSIDERS 

Don t let shabby outdoor furniture hinder 
a barbecue party, A trip to Jack WiUs Patio 
Shoppe in Tulsa for outdoor furniture and 
kitchens, grills, and accessories will spice up 
anyone’s backyard, 8411 East Forty-first Street. 
(918) 663-3730 or jackwills.net. 


OUT BACK 

American Propane Gas, in business since 
1938, sells high-end grills and accessories, 
rubs and spices, kitchen appliances, smok- 
ers, and mote. Two locations in Oklahoma 
City, (405) 843-6868 and (405) 235-8401 
or americanpropanegas.com , 


HOT AND NOT BOTHERED 

“If it has to do with fire, we deal with it,” 
says Ricks Lawn & Hearth manager Larry 
Alley, From fireplaces to fire pits, barbecuers 
can find everything they need for their grill or 
smoker. 333 West Britton Road in Oklahoma 
City, (405) 843-5389, 
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Like spring’s beauty, 

you reveal yourself at just the right moment. 





Find beautiful spring fashions at Dillard’s, JCPenney and Many's along with over 140 specialty shops including Ann Taylor, Banana Republic, Brighton, 
Cache, Chico’s, Coach, Coldwater Creek, Georgiou, J. Jill, J. Crew, The Limited and White HouselBlack Market to name a few. Located on the corner of 
NW Expressway and Penn. Shopping line 405 . 842 . 4424 . 




Ul fty, MLgmlF c}/ i 

i k l 

AC 

■ 

JCti! \r 


\SA ! ' ,oVZi?/ -» ' 

r ^ 


-m-il V V 5 




LjsJ 

m 


I ^ i ivvorr runiih ,uki viiiu /s 
IM-hole i humph . msh ip go 1 1 eotn\e 
L.Snn 1 jsYegjv style eleetmnn gjiftvs 
\irp< >rt ti.i n^p( >rutiun 
1 i\ c ivst.ui r.i i ifv 


* UiggeM poller room in the Mulwest with 
i >\ er I t i\m\I Libiev 

* i hive nivlm lulw with live eiiteruimnent 

* ( hit sli.op \\ ith Native \meru m ,m 

* I v Iuv]\ e \ IP mom 



OKLflnonn 

nffflVE 

nntcicfi 

TxavelOK.com 


CherokeeCasino,com * (800) 760-6700 * Tu1sa s Oklahoma 



RAMSAY DONWAY 


"Man was pu 
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Meat and Greet 

Thanks to Wheeler’s, the smoker will be full in no time 


T he neighborhood butcher shop bring customers from all over Oklahoma 
might have gone away with black who appreciate the market’s high-quality 
and white television, but barbecuers meats and Angus-certified beef. “When 
who want to buy meat the old-fashioned people come into our store, they know 
way can head to Wheeler’s Meat Market our meat is less than two hours old/’ says 
in Oklahoma City. Essentially unchanged owner Darren Wheeler. "That’s what we’re 
since its 1907 opening, Wheeler’s as- all about. 1 ’ 1524 Southeast Forty-fourth 
sortment of ribs, brisket, and chicken Is Street in Oklahoma City , ; (405) 677-6281 
cut fresh and stacked In a long display or wheelersmea tmarketcom. 
window. Word of mouth continues to —TIFFANY WHITE 
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S OME GIFTS ARE too big not to be 
shared. Such was the case with Tim and 
Suzy Knapps stretch of the Mountain 
Fork River in Me Curtain County, which 
eventually became Rivers Edge Cottages. 

The couple’s decision to build luxury cabins 
rucked in the woods was not just about sharing 
their property; it was about sharing their way 
of life, hi 2000, the Knapps built their dream 
home in southeastern Oklahoma, 

“Within the first yean we sensed there was a 
greater purpose lor us here than having a nice, 
quiet place to live ” Tim Knapp says. 


Since 2000, the Knapps have built eight cab- 
ins, five for couples and three for families. 

Each showcases the pristine location and 
embodies the Knapps' emphasis on the impor- 
tance of quiet time together. To that end, no 
Rivers Edge cabin includes a television. 

One of the newest couples-only cabins. 
Whispering Heights is perched on a bluff 
1 1 verl on ki ng t lie river. Floor- to-cd ! i ng wi ndows 
frame the woods, sky, and water, while pine 
floors and ceilings, leather sofas, and plush 
bathrobes combine the comfort of a well- 
appointed home with a luxury hotel 



The Key to Cabin Success? Have a Plan. 

TO EXPERIENCE SOUTHEASTERN OKLAHOMA IN STYLE, CON- 
SIDER THESE QUESTIONS BEFORE MAKING RESERVATIONS. 

* Consider what you enjoy doing together If you like adventure, get a 
cabin that includes complimentary canoes and bikes. If you’d rather 
curl up and watch a movie, make sure your cabin incfudes a TV. 

* Most cabins have full kitchens and outdoor grills, but some are not 
near convenience or grocery stores. Be sure to pick up some grill- 
ready meat, side dishes, and s 1 mores ingredients on the way 

* The Mou ntain Fork River is swim mable , but it's i important to use 
caution. It is a free -flowing river with rocks and some swiftly mov- 
ing areas. Make sure to wear fife vests. 


The Knapps encourage guests to spend time 
outdoors, and to that end, bicycles* canoes, 
and binoculars are provided with each cabin. 
Inside, guests will find a fireplace, board games, 
and romance, thanks to candles, chocolates, a 
whirlpool tub or Jacuzzi, even a Bible open to 
the Song of Solomon. Although there are plenty 
of bonding activities at Whispering Heights, 
couples also can simply take in a riverfront 
sunset in the rocking chairs on a screened -in 
porch or grill dinner on the back deck. 

The Knapps’ thoughtful provisions de- 
signed to encourage relationship-building 
have couples like Jean and Dick Grace of 
Shawnee, married for forty-one years, falling 
in love all over again. 

“Our long weekends there are like a whole 
week off,” says Jean Grace, “You get to walk 
in the woods and hold bands. It’s like a mini- 
honeymoon,” 

— Kimberly Mauck 

Whispering Heights cabin accom- 
modations are $220 to $235 
a ?iight with a two-night 
minimum . River’s Edge 
Cottages, (580)244-7296 
or riversedgecottages. cant 
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Your Vacation Home 

in the Heart of Santa Fe 



Ownership from $130,000 

frxinj lutyrrf to flrtftatrf noturr. Owv\m twttii* a Vf th 

undnuifd. dtnftd intrmi m u OuA mufrnrr. 


hrafrd jwt thrrr 
bltxh from the PUuu 
on the tomtr of 
Catron Stftrt and 
Grunt /Wn wr 


IViwnuiwn Santa le'sonlv luxury residence 
cluh was designed [or you — someone who 
appreciates the finer things in lilc, I n joy .1 
luxurious vacation Immc u uh white-glove 
■service, zero maintenance hassle- and an Ideal 
location just a ••troll from the I’Jura— all lor a 
sensible price. 


Call us today at 866.72i.7800 

Or visit us online ar www. I ICorazondeSanraFc.com 
Model homes open daily 

JVui nation Chib Kr.il t) Sr\% Mrstco 
505 820.0850 



- — The Residence Club — 
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Hit the Road: JUST OPENED 


“No good fish goes anywhere without a porpoise.' — Lewis Carroll 

Talk Like the Animals 

A new Oklahoma aquarium exhibit brings mammals into the mix. 




Underwater Classroom 

THE OKLAHOMA AQUARIUM PROVES 
LEARNING CAN BE FUN. 

At the Oklahoma Aquarium, summer seacamps 
offer high tides of adventure for kids and parents 
looking for summertime learning. The five-day 
sessions in W A Pirate's Life for Me” camp begin 
June 9 and include science experiments, buried 
treasure hunts, touching a live shark, and outdoor 
activities. For camp information and prices, call 
the Oklahoma Aquarium's education department 
at (918) 528-1508. okaquarium.org. 


N EED a BARBECUE break? 

The hull sharks, stingrays, 
and beavers at the Okla- 
homa Aquarium in Jenks 
are really something to 
see — or sea. Celebrating its fifth anniversary 
this spring, the aquarium unveiled its latest 
addition, the Hayes Family Ozark Stream, 
with a splash as the first mammals arrived lor 
the exhibits opening on March 7, 

The Ozark stream exhibit is a tribute to Dr 
Mark Hayes, an early aquarium hoard member 
who was passionate about the protection and 
conservation of streams. The exhibit features 
Oklahoma mammals — including two rescued 
female heavers and raccoons and otters — 
and threatened fish species such as bluegfll, 
small mouth bass, and green sun fish, 

Teri Bowers, executive director of the 
Oklahoma Aquarium, is proud of the ex- 
hibits ambiance. “Visitors wii! notice the 


intricate, hand-carved rocky cliff setting after 
theyVe made their way through the Fishes 
of Oklahoma exhibit" she says. 

The Ozark stream exhibit isn't the only 
new aquarium attraction. Since opening in 
2003a the sixty-six-acre facility has continued 
to grow, expanding its exhibits to encompass 
hundreds of aquatic species, including the 
largest bull sharks in captivity Visitors come 
nose ro nose, or whisker to whisker, with 
turtles, stingrays, and fish. 

Bowers says, “We offer exposure to wildlife 
you might not get to see unless you visit one 
of the coasts.” 

II the coasts are out of reach, a spring trip to 
the wilderness of jenks might be in order. 

— Laura R. Lester 

The Oklahoma Aquarium ? 300 South 
Aquarium Drive in Jenks , (918) 296-3474 or 
oh aquarium, org 
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Hit the Road: HOT SPOT 


Road to Wellville 


The YMCA exercises its motto , “We build strong kids , strong 
families, strong communities,” in Midtown Oklahoma City. 


T he newest branch of the 

YMCA family tree of greater 
Oklahoma City opened its 
doors in the heart of Midtown 
on February 4. Appropriately 
the facility devoted to jump-starting the 
body is located on the second floor of the 
revitalized Plaza Courr Building. 

Mike Grady, president of the YMCA of 
Greater Oklahoma City, says, "We arc very 
excited to join the Midtown neighborhood. 
We hope to serve as a catalyst in the area 
for health and wellness*” 

The YMCA teamed with nearby St. An- 
thony Hospital to establish a membership 
base. Paying a portion of their staffs dues, 
the hospital encourages participation in a 
heal r by co m m u n i ty. 

Michael Harrison, human resources director 
at St. Anthony says, “I can walk from the 


hospital to the gym, exercise, and be homeward 
bound, all within my community” 

The facility is the first YMCA in the 
country to feature SmarTrack, a system 
that digitally records and personalizes 
members 9 workouts. Angela Jones, Midtown 
YMCAs associate director of health and 
wellness, notes the unique, intimate feel 
of the 10, QUO -square -foot gym. "Due to 
our size, trainers and staff can work more 
closely with members,” she says. 

Grady notes chat YMCA membership has 
increased every year in the Oklahoma City 
area for the past fourteen years. Tire capital 
citys trend toward wellness has focused 
not just on diet and exercise but, as Jones 
says, "more mind, body, and spirit — entire 
wel 1 n ess — 1 ifcstyle ch o i ces .” 

Thanks to the YMCA, the Mid town 
community is on the treadmill to better 



health. Working off all that barbecue is 
Just an added bonus. 

— Laura R. Lester 

Midtown YMCA , 1110 Classen Drive , Suite 
200 in Oklahoma City. (405) 232-9622 or 
ymcaokc.org. 



bINNat 

PRICE TOWER 


Capper Restaurant + Bar, 
Arts Center Galleries and 
Inn at Price Tower 


51 

YEARS 

1956-2006 


The Landmark Experience 

FRANK LLOYD WRIGHT'S 
ONLY SKYSCRAPER M 

Daily historic tower tours ($10) which include admission 
to the current exhibition. Call 918336,4949 for times and 
reservations. Visit today and experience Setting The Table: 

Designs in Mid -Century Din netware. 


COPPER 

RESTAURANT ■ fiAE 

J 1 


If 

PRICE TOWER ARTS CENTER - 

j 510 Dewey Ave., Bartlesville, OK • pricetnwer.org 

For reservations call 877.424,2424 or visit irnatpricetower.com 
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Hit the Road: WHAT TO DO WITH $77 



"Hunger is the best sauce in the world/ — Cervantes 


Fork over a few dollars and let barbecue reign 
supreme this summer. 

T HE HEAT IS on in the heartlands backyard this spring as barbecue competi- 
tions and cook-offs have grills firing up around the state* By parting with just 
seventy-seven dollars on these smoking gifts, any barbecuer can perfect his or her art* 

—Laura R, Lester 


Everything But the Grill 



SMOKIN’ HOT 

"The art of pairing wood and 
meat is tike pairing wine and 
cheese," says Scott Grigsby, 
owner of Everything Barbeque 
in Oklahoma City, Grigsby 
suggests smoking with aider 
or cedar planks when grilling 
fish, mesquite wood for fajita 
beef, and apple or hickory for 
chicken. (405) 463-3227 or 
everythinghbq.com. 

$ 10.99 - Ten-ounce bag of 
mesquite chunks 
$ 2.49 - Pecan chips 


FLESH FOR FANTASY 

Bruner’s Old Time Meat Market 
has been the first stop for 
quality meats in Tulsa since 
1 969. A third- generation 
family-owned and operated 
business, Ihe store is one of 
the few markets left where, 
as manager Darnel Ee Williams 
says, "You can see your meat 
being cut/ (918) 622-7648 or 
bmnersmeatmarket .com . 

$ 1 7.94 - Three pounds of 
baby-back ribs 


- r.ard CandV beef 


newdeb " Ca J 

TuisaO-^randO*^^^, 

available to e '’9 ,b e 677 . 6 328 or oecu. 
checking account. t877) of 


TIE IT ON 

Barbecue fashion is in style, 
thanks to the Head Country logo 
apron. Head Country Bar-B-Q 
In Ponca City has been winning 
customers and championships 
state and nationwide since 
1947, Some say the secret is in 
the sauce, hut the apron canl 
hurt, either. (838) 762-1227 or 
headcountry.com. 

$15 -Head Country apron 


IT’S GOT A SECRET 

The folks at Stan s Smokehouse 
in Yukon confirm that the secret 
to barbecuing resides in the 
seasoning. Meats, side dishes, 
and even salads are great 
pairings for the award-winning 
seasoning that owner Stan 
Brooks created in 1965. Brooks 1 
lips are sealed when it comes 
to Ihe secret to his rub, but he 
says with a laugh, "Never trust 
a skinny cook." (405) 409-3688 
or stanssmokehouse.com. 

$5 -Ranch House tub and 
seasoning 



FIRED UP AND READY 

Barbecue delights make a 
grand entrance on this oven- 
proof Frankoma ranch-style 
collectible For seventy-five 
years, Frankoma Pottery in 
Sapulpa has been offering 
customers one-of-a-kind, 
handcrafted pieces. Owner Det 
Merryman says ot his company, 
"Frankoma is one of only five 
or six pottery companies left 
in the United States. As far as 
we know, It is the only one in 
Oklahoma." (918) 224-551 1 or 
frankoma.com, 

$25 - Ten-inch dinner plate 
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Hit the Road: FESTIVAL 


Ribbon 
and Blues 


A good time is had by all at 
one of Oklahoma’s biggest 
barbecue festivals. 



N EED A HELPING of blues with 
chat brisker? No one is left out 
of the fun at Bixbys BBQ *n 
Blues Festival. Hie event — part cooking 
competition* parr concert — draws more 
than ten thousand people to Bixby, a south 
Tulsa suburb, and the good food and music 
is just the tip of its offerings. 

Sponsored by the Bixby Rotary Club and 
sanctioned by the Kansas City Barbeque 
Society, the festival raises money for local 
causes, LasSt year, $65 >000 in proceeds 
went toward dictionaries for third -graders, 
Christmas presents for needy kids, and 
scholarships for students. This years event 
promises to be even bigger 
'‘Last year, we had sixty- five teams 
competing. This year, it’ll be seven ty- 
five,” says Paul Ross, spokesperson for 
the festival. “Whenever there’s more 
food, there will be more people.” 

The festival, held at Washington Irving 
Memorial Park, will offer $10,000 in 
cash and prizes, two stages of blues acts, 
and an area just for kids. 

Ross says, “Its a great place to come out 
as a family and enjoy some great music 
and some of the best barbecue in the 
world. You can bring anyone from age 
one to 101 7 — Tiffany Wh ite 


Bixby s BBQ n Blues Festival May 9 and 10 
at Washington Irving Memorial Park 13700 
South Memorial Drive . Bixby Rotary Club, 
(9 IS) 365-8550 or btxbyrotary.com . 



13833 North May Ave., 0KC • 405.463.EBBQ (3227) 

(Just North of Memorial on May) www.everythingbbq.com 

Everything Barbeque - Outfitting Backyard Chefs is a L.L.C. 


Let Everything Barbeque transform your backyard 
into a chef’s oasis that has. ..everything. 

4T 


Every, 

Bar 


SUE 


<k 

<k 


Outfitting Backyard Chefs 

Custom designed and built outdoor 
living areas. 

Custom grill islands built from quality 
outdoor-rated materials. 

Awesome selection of grills, smokers 
and grilling accessories. 

An Oklahoma family- owned business. 



AILHEAD BBQ, BARBECUE 

on your own terms. 

We BBQ it, you sauce it. 


13978 S. Douglas Blvd,» Guthrie, OK 


MOLASSES VINEGAR HONEY 
SWEET HOT TRIPLEX 


(405) 330-1112 We specialize in ribs! 
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Edmon 


Hit the Road: EDITOR’S PICK 



May 2*4, 2008 

DOWNTOWN EDMOND ARTS FESTIVAL 


PUBLIC ART and art for 
the young at bean are all a 
part of a visit to Edmond. 
Enjoy spring in a city where 
life-sized bronze statues 
cavort on almost every cor- 
ner in the heart of Edmond’s 
d own town shopping district. 


You won’t want to miss a 
chance to STAY in one 
Edmond’s luxurious hotels, 
and if putting around is 
more your thing, you can 
PLAY more than 200 holes 
of championship go It. Come 
Experience Edmond! 



VISITORS BUREAU 
405/3 41-4344 * wm vis ft edm on d ok * co m 
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oktourism.com 


oiafitiortfi 

nmivt mtm 


TravelOK.com 



AstheEo 

An Oklahoma City museum 
collection of historic art. 


N ot everyone can 
fly to Paris. Luckily, the 
Roman Art from the 
Louvre exhibit will 
b ri ng price l ess Ro ma n 
art from France to Oklahoma, The 
Oklahoma City Museum of Art is one 
of only three U,S, venues to feature the 
1 84 classic works and the fin a) North 
American stop for rhe exhibit. 

"Its more than just an extraordinary 
exhibition,” says Carolyn Hill, execu- 
tive director of the Oklahoma City 
Museum of Art, "Iris an opportunity 
tor Oklahoma to break into rhe top 
tier of the competition with other 
national museums,” 

The art, taken from the Musee du 
Louvres collection in Paris, features 
artifacts from Romes golden age of 
artistic expression. Fhe pieces, which 
date from the early first century B,C. 
to the sixth century A.D., include a 
variety of sculptures, bronzes, marble 
busts and reliefs, jewelry, mosaics, fresco 
paintings, and more than a hundred 
silver pieces from the ancient Roman 
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mans Do 

hosts an incomparable 


city of Pompeii, 

Each piece of art is categorized 
by theme to emphasize not only its 
historical and sociocultural contexts 
but the evolution of social influences 
on Roman citizens. From art from 
the four main Roman dynasties — the 
Julio-Claudians, Anton ines, Severn ns, 
and the family of Constantine — to 
anonymous paintings of everyday 
Roman citizens, the exhibit gives a 
humanistic approach to Rome and 
its people, 

^There are a lor of parallels between 
us and the Romans,” says ch iel curator 
Hardy George, w We re still very much 
a part of that civilization. 1 * 

— Tiffany White 

The Roman Art from the Lou- 
vre exhibit is June 19 to October 
22. Oklahoma City 
Museum of A rt, 415 
Couch Drive in 
Oklahoma City , 
(405) 236-3100 or 
okan&axom. 




THEY 

SAY 

BEAUTY 
IS IN 
THE EYE 
OF 
THE 
BEHOLDER 

WE SAY, BEHOLD. 


Discover a new kind of beauty. The living 
painting that reflects a Native dance. 

The brilliance of a sunset mirrored in Clyde 
Lake. The majesty of a buffalo as he roams 
the wild plain. Witness the allure of history as 
it lives and breathes through period 
art, cultural relics and 
untouched countryside. 

Surround yourself with 
the beauty of a world 
that many have forgotten, but still exists 
in a place called Woolaroc. 

Welcome Home. 

Bartlesville, OK 74003 
Phone: (918) 336-0307 
Toll free: 888-WOOLAROC 

www.woolaroc.org 
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The Head Country 
Bar-B-Q restaurant 
in Ponca City 


O klahoma 

H s barbecue 

1 country, 
f where the 
food taster 
good and die state s pitmasters 
B boast secret recipes tor tender 
brisket, finger-licking sauce, and 
the juiciest ribs. Its an industry 
where second-generation owners 
are taking the reins of long' 
Standing eateries, many of whom 
are related to or were handpicked 
by the legendary namesakes that 
adorn the signs outside. Such 
ventures are a gamble; many new 


owners have dismissed lucrative 

professional careers ro take on the 

country, rime-honored task of pn >diicing 
w h e re r h e top -notch ’cue the olejrash toned 

food taste s _ Q kl aho in a way 

Despite no- bills operations, 
barbecue could he one of the 
states most difficult culinary crafts. 
Simply stated, its difficult to slide 
a generic barbecue knockoff past 
the discretionary palates of Okla- 


RACK ATTACK 


The industrial smoker at Ponca 
City's Head Country restaurant 
can prepare 275 slabs of pork 
ribs at one time. 


homa’s sophisticated patrons. Just 
about every Joe Rib ftnm Antlers 
to Waurika knows that with true 
Oklahoma barbecue, .every rib 
falls off the bone, brisket is- cut 
with a gentle glide of a fork, and 
sauce should he sweet, sticky, and 
almost sinful. 

With as much fiery passion as 
the pits they hold so dear, those 
same well-seasoned customers 
argue that their neighborhood 
barbecue joint is hands-down the 
best. Truth is, each Oklahoma 
barbecue restaurant is uniquely 
.vored by its community, from 



use of fresh-cut area timber and 
local meats to veteran wait staffs 
and regulars more permanent 
than the kitchen sink. 

Its this local -centric mindset 
that tends to keep some loyalists 
from hitting the pavement in 
search of inspiring new barbe- 
cue. But for those willing to 
follow tiie smoke signals, our 
list explores Oklahoma s best 
of the best, featuring a slew of 
barbecue mainstays and a few 
newcomers, all recommended 
by a food lovers best tool — word 
of mouth. 
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He may be the hardest-working man In 
barbecue. Eighty-year-old Roy Bryant of 
Roy's Barbecue in Chic kasha arrives at his 
restaurant at 4 am, takes an afternoon 
break, and returns for the dinner rush. 








Shuttling orders of the 
Badwich has kept waitress 
Vanessa Luna hopping for 
more than seventeen years. 

MEAT MARKET 



Bob’s Pig Shop in Pauls Val- 


B arbecue, in a nut- 
shell, is smoked meat 
and lots of it. Nationally 
speaking, 'cue lovers cast of the 
Mississippi prefer a pork- only 
menu, Texans favor beef, and 
Oklahomans have a taste for 
all of the above — in addition 
to chicken, bologna, hotlinks, 
and sausage. 

The simple business of selling 
barbecued meats has employed 
Troy Certains family since 1936. 
As owner of John & Cookes Real 
Pit Bar-B-Q — with brother 
Lonzo Gaines — Certain mans 
the cash register, telephone, arid 
meat-carving station during the 

restaurants weekend lunch rush. 
Located in an industrial Lawton 
neighborhood, the restaurant 
arrracts a blue-collar crowd 
ranging from area policemen 
noshing on rib tips to groups 
of hunters grabbing brisket on 
the go. It seems no visitor can 
resist John & Cooks delicious 
desserts, including the sweet po- 
tato pie whipped up by Certains 
mother, Co trie. 

For a tasty meat trifecta served 
up on a warm bun, patrons flock 
to Elmer’s BBQ in midtown 
Tulsa for the Famous Badwich. 
The mile-high sandwich is stuffed 
with a pork rib, chopped beef 
brisket, and a choice of smoked 
hotlinks or sausages accompa- 
nied by two sides, ranging from 
buttery green beans to smooth 
whipped potato salad. Shuttling 
orders of the Badwich has kept 
waitress Vanessa Luna hopping 
for more than seventeen years. 

“Elmer’s has back-to-back 
customers,” says Luna, “Its 
always been that way,” 


Bigger is better for Jake’s 
Rib in Chickasha, an ethos 
prevalent in the restaurants 
selection of smoked meats and 
larger-than-life portions. The 
family-style restaurant attracts 
locals and passersbv alike with 
its signature ribs, brisket, and 
pork. But its the curly fries that 
create gasps from unsuspecting 
guests who aren’t prepared for 
the heaping fry mound large 
enough to comfortably feed 
an entire family. 

The portions don’t come 
close to small at Mahylons in 
Muskogee, a log cabin-inspired 
eatery that features true blue 
Oklahoma ’cue. Kenny Greer 
opened Mahylons in 1995 with 
his father Mahylon, a fixture in 
the Muskogee barbecue scene 
since the early 1960s. 

The restaurant features 
Mahylons distinctive sauce, a 
smokier, less sweet alternative to 
traditional Oklahoma sauce, and 
a recipe Kenny jokes the Greer 
clan ’cuts their teeth on.” 
Afrer Mahylon’s death in 
1999, siblings Kenny and 
Vickie Greer-Berner see the 
restaurant as a way to continue 
rheir fathers legacy. 

“Working at Mahylon’s 
reminds me of my dad, ’ says 
Greer-Berner. “It keeps me 
connected to him.” 

IN THE PITS 

VERYTHING seems 
to be a happy accident 
for Phil Henderson, owner of 

PUCKER UP 


Torn's Barbecue in Oklahoma 
Cily makes ten to tifleen gallon! 
of fresh-squeezed lemonade 
each day. 


ley and master of one of the 
state’s most unique barbecue 
pits. In the modern world of 
rotating rotisserie racks, gas 
feeds, and automated tem- 
perature controls, Henderson 
operates with a tried-and-true 
handmade brick barbecue pit, 
the exact same setup used by 
original owners Bob and Helen 
Hammons in 1933. 

Since taking control of Bob’s 
Pig Shop in 1 976 with his wife 
Susan, Phil has made Bob’s a 
fun, hodgepodge expression of 
bis own eclectic and outgoing 
personality. The menu features 
everything from prime rib to 
homemade tamales, with an 
anchor barbecue menu of ribs, 
sliced brisket, and the Pig Sand- 
wich made of thi nly sliced pork 
topped with signature pig sauce 
and a tart pickle relish. 

The freestyle decor features 
hundreds of antiques — many 
donated by restaurant patrons 
doing spring cleaning — and a 
patchwork of indoor and outdoor 
eating rooms added over the years 
to the 1 940s-era building. 

In the world of barbecue 
pits, they don’t get sexier than 


the seasoned beauty located at 
the original Wilson’s Bar-B- 
Que in Tulsa. Situated at the 
center of the store just behind 
the front counter, Wilsons 
hickory-fueled pi r has been 
turning out heaven-sent ribs, 
brisket, and pork shoulder since 
original owner J.B. Wilson 
opened in 1961. Just before his 
death in 2004, Wilson asked 
friend and local businessman 
Amos Adetula to carry on the 
T-Town tradition. 

“J.B. said he and his wife 
decided I was the one to buy 
Wilsons, and if 1 didin buy it, 
then it would just have to die 
with him,” says Adetula. “J.B, 
promised He would get well 
and help me. We signed the 
contract, and three days later, 
he passed away,” 

The Nigerian-horn Ad- 
etula may seem unusual among 
the states top pit masters, 
but be more than embodies 
Oklahoma’s most enduring 
q u a l i ry — sou them h os pitality. 
Ihe business- minded Adetula 
expanded Wilsons by opening 
two new stores — in midtown 
Tulsa near the University ofTulsa 
and in Broken Arrow — as well 
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Hit the Road 



Warm barbecue sauce on the 
side is a real treat at Dink's, 


as adding new menu items like 
smoked turkey legs and updating 
the original stores digs. 

Perhaps no one in the stare is 
more proud olliis pit than George 
Thompson of George’s Happy 
Hog Bar-B-Q in Oklahoma 
City’s Lincoln Terrace neighbor- 
hood, One bite of Thompsons 
juicy chicken affirms that every 
barbecue fan should also be sing- 
ing the praises of his Southern 


Pride 500 smoker. A relative 
newbie on the barbecue block, 
odd-couple business partners Dee 
Bowlin and George Thompson 
opened Georges in 2002, 
While Bowlin handles the 
business on paper, Thompson 
dishes out his delicacies on 
paper— if he stays in the kitchen, 
Thompson is known for chatting 
with his customers while they 
scarf down l ib ends, bologna, 
and one-of-a-kind baked beans. 
Heat-seekers, take note: Georges 
hot barbecue sauce features a 
secret spice that isn’t Tabasco or 
cayenne pepper-based. 

LET’S GET SAUCED 

S WEET is the word for 
Oklahoma barbecue sauce, 
where most restaurants use a 
ketchup-based recipe jazzed 
up with brown sugar and an 


assortment of spices. While 
most Oklahoma mom and pops 
feature their barbecue sauces 
in convenient tableside squirt 
bottles, several restaurants 
serve portions warm alongside 
your order. 

Any sweet tooth would be 
satisfied with the smooth sauce 
from Dink’s Pit Bar-B-Que, 
a Bartlesville pit stop since 
1982. If customers request 
it warm, Dink’s hot or mild 
sauce comes out of the kitchen 
heated slightly and ready to 
slather on hickory smoked 
spare ribs, sliced turkey breast, 
or garlic bologna. The sauce 
also provides the perfect dip for 

FIRST IN WINE 


Bob’s Pig Shop in Pauls Valley was 
awarded the state s first liquor 
license after Prohibition, 


the restaurants Onion Strings, 
an appetizer of delicate sliced 
onions lightly fried and served 
in a heaping basket to share 
with the whole family. 

Love choices? Railhead 
Bar-B-Q in Guthrie boasts 
seven sauces to accompany its 
pecan and hickory-smoked fare. 
Dining room visitors sample 
several sauces— including 
spicy-sweet, hot, honey, and 
vinegar — alongside Railhead s 
comprehensive sausage menu 
of horlinks, Polish, andouilie, 
and smoked varieties. 

Takeout is king at the Rail- 
head, with the bustling drive- 
through garnering more promi- 
nence than the restaurant’s 
front door. Located on the 
southern edge of Guthrie s city 
limits, not far from the Lazy 
E Arena, the business mainly 


’ Cue 4-1-1 

These roads all lead to barbecue. 




Bad Brad's Bar-B-Q Joint 

1215 West Main Street 
Pawhuska 
(918)267-121 2 

331 7 East Sixth Avenue 

Stillwater 

(405)377-4141 

700 West Main Street 
Ytikan 

(405)354-2122 

badMs.com 


924 tel Edmond Road 

Edmond 

(405)562-1330 

5213 South Sheridan 
Tulsa 

(918) 270-1973 

7719 East Ninety -first 
Tulsa 

(918) 794-9698 
billysitnsbbq.com 

Bob's Pig Shop 

B29 North Ash 
Rauls Valley 
(405) 238-2332 

Dink's Pit Bar-B-Que 

2929 East Frank Phillips 
Bartlesville 
(918)335-0606 
cfinksbbq.com 


Billy Sims Barbecue 

1600 West Kenosha 
Broken Arrow 
(918)258-1978 


Earl s Rib Palace 

2121 South Broadway 

Edmond 

(405) 71 5-1 1 66 


7807 North US. Highway 81 
Duncan 

(580)470-2130 


920 Southwest Twenty-fifth 
Moore 

(405)793-7427 


6816 North Western 
Oklahoma City 
(405) 843-9922 

44 14 West Reno 
Oklahoma City 
(405)949-1220 

216 Johnny Bench Drive, 
Suite B8Q 
Oklahoma City 
(405)272-9893 
earisribpaiace.com 

Elmers BB0 

41 30 South Peoria 
Tulsa 

(918) 742-6702 
elmersbbq.net 

George's Happy Hog 
Bar-B-Q 

71 2 Culbertson Drive 
Oklahoma City 
(405)525-8111 


Head Country Bar-B-Q 

1 217 East Prospect 
Ponca City 
(580)767-8304 
headcountrv.com 

Jake’s Rib 

1 00 Ponderosa 

Chickasha 

(405)222-2825 

John & Cook's Beat Pit 
Bar-B-Q 

1 31 0 Southwest Twenty-first 
Lawton 

(580) 243-0036 

Knotty Pine Barbeque 

3301 Wesl Fifth 
Tulsa 

(918)584-0171 

knottypinetulsa.com 

Leo’s BBQ Factory 

3631 North Kelley 

r 


Oklahoma City 
(405) 424-5367 

7 Harrison Avenue 
Oklahoma City 
(405) 235-5367 

Mahylon's 

3301 Chandler Road 
Muskogee 
(918) 686-7427 
mahylons.com 

Railhead Bar-B-Q 

1 3978 Soulh Douglas 
Guthrie 

(405) 330-1112 

Roy’s Barbecue 

309 West Missouri Avenue 

Chickasha 

(405) 224-9843 

Smok-Shak 

2 miles west of the U S. 64 
and S-H. 1 1 junction 
ingersoll 
(580)596-3584 

Tom's Barbecue 

2504 Northeast Tenth 
Oklahoma City 
(405) 427-3898 



Van's Pig Stands 

516 Soulhwest Fourth 
Moore 

(405) 793-8267 

320 North Porter 
Norman 

(405) 364-0600 

937 Southwest Fifty-ninth 
Oklahoma City 
(405)605-8111 

717 East Highland 
Shawnee 
(405) 273-8704 

381 5 North Harrison 
Shawnee 
(405) 273-0000 
pigstands.com 

Wild Horse Mountain BBQ 

3.5 miles south of city on 
U.S. Highway 59 
Sallisaw 
(918)775-9960 

Wilson s Bar-B-Que 

312 Soulh Elm 
Broken Arrow 
(918) 872-9500 

1522 East Apache 
Tulsa 

(918)425-9912 

361 6 East Eleventh 
Tufsa 

(918) 836-7020 
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Jim Curd, owner of Dink's 
in Bartlesville, sits down 
for a bite. The restaurant's 
barbecue is slow-cooked over 
hickory wood in a pit built 
by the restaurant’s original 
owner, Charlie “Dink” Martin. 


OklahomaToday 



Hit the Road 


“I enjoy the atmosphere and people who work here. And the 


serves area residents in new 
suburban neighborhoods. 

Head Country Bar-B-Q in 
Ponca City is rhe restaurant 
that sauce built. Established 
by Danny Head in 1986, Head 
Country’s restaurant originated 
as a way to promote the family’s 
booming barbecue sauce busi- 
ness. Hie restaurant features 
standard barbecue staples like 
ham, pork roast, ribs, and 
beef dished out cafeteria-style 
from the company’s top-notch 
catering-grade kitchen. 

t£ We use our Head Country 
seasoning rub on our ribs at 
the restaurant,” says Danny 
Head. £ Td say 15 percent of 
our customers don’t even use 
the sauce, but Eve seen others 
dump it our on a plate and sop 
it up with the bread.” 

Since 1996, Oklahoma City 
residents have journeyed to the 
original EarPs Rib Palace on 
Western Avenue for sauce made 
especially for Elvis Presley, or 
so says the faux-tor- fun brand 
history Here, a mature brick- 
style hickory- powered smoker 
turns out pork ribs and juicy 
brisket among other traditional 
barbecued meats like bologna, 
sausage, and chicken. 

Nighttime manager Sara 
Lyon says daily prepared sides 
like shucked corn on the cob 
and molasses baked beans and 
longtime employees who know 
how to “serve it and sling it” 
from the restaurant’s open 


kitchen are key to the restau- 
rant s laid-back atmosphere 
recreated at four additional 
metro-area locations. 

COMMUNITY 

CARNIVORES 

I T’S common knowledge 
that national chains can’t 
fool Oklahomans into pur- 
chasing substandard cue. 
And why settle? Hundreds of 
locally owned barbecue joints 
pepper almost every big and 
small community across the 
state, providing close- to-home 
watering holes to easily satisfy 
a diner’s needs for good food 
and great company. 

No one is a stranger ai Wild 
Horse Mountain BBQ in 
Sallisaw, where its common 
for talk to cross tables. What 
are visitors discussing? Their 
love for Wild Horse’s barbecue 
and memories of its original 
owner, Hubert Holman, who 
died in 1 999. 

Known for his unorthodox 
restaurant management style 
similar to Seinfelds Soup Nazi, 
Holman remains the talk of the 
block. Buddy Rogers of Marble 
City used to ear at the Wild 
Horse every day — he now visits 
a couple of times per week — and 
tells of how he once challenged 
Holman for some spider sauce. 
Holman gave him hot sauce, all 
right, and was quick to declare 
victory when beads of sweat 


rolled down Rogers’ face. 


Order This 

YOU CAN'T 60 WRONG WITH THESE SEVEN FAVORITES, 


Onion Strings at D ink's in Barttesuille 
Vanized Potato at Van’s Pig Stands 
Waffle Fries at Roy's in Chic kasha 
Homemade Bread at Bob's Pig Shop in Pabls Valley 
Lemonade at Tom's in Oklahoma City 
Strawberry -Ban ana Cake at Leo’s in Oklahoma 
Curly Fries at Jake's Rib in Chickasha 



... 



Established in 1965, Wild 
Horse Mountain BBQ featured 
the same three menu ite ms- 
sliced beef, pork loin ribs, and 
baked beans— until 2007. 
Holmans sons and current 
owners Dale and Bill Holman 

SPUD ALERT 


Van's Pig Si and in Shawnee 
orders at leasl 1 ,700 pounds of 
polatoes per week. 


added the first new menu item 
in forty- two years: Bill’s spicy 
ho rl inks. 

Leave it to barbecue to liven 
up even a certified ghost town. 
The Smok-Shak in Ingersoll 
packs in crowds from neigh- 
boring Alva, Burlington, and 
Cherokee searching for finger- 
licking barbecue. A low-carb 
lifestyle isn’t a good fit for 
the Smok-Shak, because the 




Founded in 1939, Bad Brad's 
Bar-B-Q Joint in Pawhuska 
in now owned by Brad 
Barton’s ex-wife, Karen Riley. 
His daughter, Dana Thrash, 
owns the Stillwater location 
with her husband Jeff. 
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food, you can’t forget the tood. M 


restaurant features fresh, home- 
baked cracked wheat rolls and 
hand-cut curly french fries well 
worth the calories. 

For many Oklahomans, the 
best barbecue comes right our 
of the backyard, and chats 
exactly the taste captured 
by the original Bad Brad’s 
Bar-B-Q Joint in Pawhuska. 
The restaurant features rustic 
digs and an outdoor pavilion 


where visitors can walk up to 
the iron smokers filled with 
pork tenderloin, beef brisket, 
ham, and ribs. Unlike most 
Oklahoma barbecue restau- 
rants, Bad Brads uses fresh 
post oak and pecan to fuel its 
wood fires for a rich, but not 
overly powerful, flavor. The 
original Bad Brads, situated 
between Bartlesville and Ponca 
City, mainly attracts travelers 


passing through, says owner 
Karen Riley. 

Its easy to pig out at Van’s 
Pig Stand, a Shawnee tradition 
and one of the last remaining 
pig stand franchises from the 
1930 s. Located in historic 
downtown, Vans draws old- 
timers and newcomers with 
its mainstay, the Pig Sandwich, 
and standard offering of all 
things barbecue. 

Vans also offers out-of-this- 
world sides, including hand-cut 
curly fries, buttery kernel corn, 


and Grandma Van degrift's 
secret Vanizcd twice-baked 
potato. Richard Coffman eats 
at Vans at least two or three 
ti mes a week. 

“I enjoy the atmosphere and 
people who work here. And the 
food, you can't forget the food," 
says Coffman, eyeing his slice 
of homemade pecan pie. 

It 7 s arguable that another 
sweet surrender, the Straw- 
berry-Banana Cake, helped 
put northeast Oklahoma 
City s Leo’s BBQ Factory on 





Oklahoma Gue-sine 

THE PROS DEFINE BARBECUE 
AND OUR OWN STYLE. 

'Oklahoma barbecue means you don't 
need sauce. If you’ve got to put sauce on 
it, then there is something wrong with 
the meat.” 

—George Thompson, George's Happy 
HogBwS-Q 

"Who cooks it" 

—RoyBtyant Roy’s Barbecue 

"Smoked bologna, which started right 
here in Oklahoma You also need to see 
smoke coming out of that building, if 
you don’t see it, I would keep driving 
regardless of what the sign says," 

—Keith Jimerson, Elmer’s BBQ 

"Slow-roasted meat, hole-in-the-wall 
buildings, smoky clothes, and sticky 
sauce,” 

—Charles Smith, Leo’s BBQ Factory 

"It’s hard work," 

— Misty Magnison, Smok-Shak 


the map in 1 974 with a recipe 
developed by owner Leo Smith 
and his mother-in-law Ruby 
McCauley, Known statewide, 
Leo Smith didnr have a toler- 
ance for anything but barbecue 
perfection, often firing — and 
rehiring — son Charles Smith, 
the current owner since Leo’s 
passing in 1994. 

“I started in the business so 
young,* says Smith, who began 
training with his father when he 
was ten, 'T still feel like I’m the 
first generation.* 

Leos recently opened a down- 
town Oklahoma City location 
and temporarily closed the 
original Kelley Avenue store for 
renovations, 

ALL IN THE NAME 

B ut even more than the 
meats, cooking styles, 
sauces, and atmospheres, Okla- 
homa barbecue is about people, 
particularly people who love 
to eat. It s this universal food 
experience that links so many 
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Bad Brad's meats are smoked 


for about 21 hours, while 


sides and desserts are made 


first thing each morning. 


Oklahomans across geographical, 
generational, racial, and sodo- 
eco no in ic backgro u n ds . 

And its a big-picture idea that 
doesn’t change the daily mis- 
sion of Knotty Pine Barbeque 
restaurant manager Priscilla 
Hutchinson, who is only con- 
cerned with “producing barbecue 
that’s as sloppy and finger-licking 
as you can get," 

Hutchinson has worked at the 
Tulsa restaurant for thirty years, 
overseeing one of the state’s most 
veteran wait staffs. 

"Usually our waitresses either 
die or move away," she says. 1 n 
business since 1952, Knotty Pine 
specializes in tender ribs, thickly 
sliced smoked bologna, freshly 
prepared northern baked beans, 
and excellent service. 

It’s the same personal one- 
on-one experience that attracts 
customers to Tonis Barbecue 

DIBS ON RIBS 


On a busy day, Knotty Pine 
BarDeque In Tulsa may cook up 
to 300 pounds of ribs 


on Northeast Tenth Street in 
Oklahoma City, In 2000, owner 
Keith Pullen took over Tom’s 
from Tom Norman, who started 
the restaurant in 1960, 

Pullen has kept the same 
recipes, including traditional 
coleslaw of sliced cabbage with 
a dollop of salad dressing, as 
well as the staff, including 
Artie Green and Lucille Pope, 
who both average thirty years 
on the job. Keeping the menu 
simple, Pullen resists updat- 
ing the classic recipes or even 
changing the fresh -squeezed 
lemonade or daily stove-brewed 
Cain’s iced tea. 

But with a market full of 
established eateries, there stil! 
is room in Oklahoma barbecue 
for fresh faces, especially if the 
barbecue master happens to be 
a Heisman Trophy-winning OU 
football player. 

In 2003, legendary running 
back Billy Sims opened Billy 
Sims Barbecue with partner Jeff 
Jackson and has rapidly expanded 
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Best of the Rest 

These thirty-seven rib-worthy, brisket- busting barbecue joints around the state are well worth the trip. 


Amber 

KEN’S STEAKS & RIBS 

4 OS East Miin Street 
(405) 222-0786 

Anadarko 

K,LG, QUE BAR-B-QUE 

1315 Hast On: nil Boulevard 
(405) 247-2454 

Ardmore 

THE BLUE PIG BBQ 

620 General Drive* Suite Six 
(5SQ) 389-5555 

1 628 WeiE Broadway Avenue 

Sulphur 

(580) 622-5511 

Blanchard 

CHARLIE’S SMOKEHOUSE 

5717 North Council 
(405) 392-3590 

Bristow 

RUSS’ RIBS 

223 South Main Street 
(918) 367-5656 

Broken Arrow 
HUNT’S BBQ 

333 West Albany Street 
(918) 355-8585 

3003 West Okrmilg.ee Street 
Muskogee 
(918)681-3900 

104 East Fourth Street 

Tahlequah 

(918) 458-5211 

E 105 West Cherokee Street 
Wagoner 

(918) 485-5775 or rutiis-bbq.com 

STONE MILL BBQ & STEAK 
HOUSE 

2000 West Reno Street 

(918) 258-4227 or stpnemillbbq.com 

Claremore 

COT! ON EYED JOE'S BBQ 

715 South Moteti Avenue 
(918) 342-0855 

Clinton 

JlGG’S SMOKEHOUSE 

Exit 62 oiF Interstate 40 
(580) 323-5641 


Duncan 

PHIPPS BBQ 

1 16 West Main Street 
(580) 255-2020 

Edmond 

STEVE’S RIB 

1801 West Edmund Road 
(405) 340-7427 

7202 West Hefner Road 
Oklahoma City 

(405) 728-9555 or stcvesrib.com 

Grove 

TOM CAT CORNER 

24996 US. Highway 59 North 
(918)786-6622 

Gutfirie 

WOODY’S STEAK AND 
BAR-R-QUE 

3001 North Westminster Road 

(405) 282-2658 

McAlester 

BALL HICKORY PIT BAR-B-Q 

319 West Shawnee Avenue 
(918) 423-4430 

Midwest City 

MR. SPRIGGS REAL PIT BAR-B-Q 

1017 South Air Depot Boulevard 
(405) 733-8578 

SPENCER’S SMOKEHOUSE & 
BAR BE QUE 

9900 Northeast Twenty-third Street 
(405) 769-8373 or spenccrsb bq.com 

Moore 

COOTS BBQ 

3529 North Shield* Boulevard 
(405) 799-1434 or eooiibbq.com 

DALE’S BBQ HOUSE 

1305 North Broadway Avenue 
(405) 912-2660 

11801 South Western Avenue 
Oklahoma City' 

(405)692-5311 

Muskogee 

MY PLACE BARBECUE 

2021 Gibson Street 
(918) 683-202 1 

1403 South Park Hill Road 

Tahleqttah 

(918) 456-5888 


Norman 

J,R,’S FAMILY BAR-B-Q 

353 Interstate Drive 

(405) 360-4227 or jrsbarbq.com 

SOONER LEGENDS RESTAURANT 

1200 Twenty-fourth Avenue Southwest 
(405) 701-8100 or sounerlcgends.eom 

Oklahoma City 

BU ERA'S BU-BA-Q 

4100 North Portland Avenue 
(405) 943-5551 

IRON STARR URBAN BAR-B-Q 

3700 North Sbartel Avenue 
(405) 524-5925 or lronstarrbbq.com 

OKLAHOMA STATION BBQ 

433 1 Northwest Fiftieth Street 
(405) 947-7277 

7640 Northwest Expressway 
(405) 720-8433 

343 South Biaekwdder Avenue 
Edmond 
(405) 359-7050 
or oklahomascaiionbbq.com 

SMOKESHACK REAL PIT BBQ 

3901 North Lincoln Boulevard 
(405) 525-2315 

SWAD LEY’S BAR-B-Q 

824 Southwest Eighty "iii nth Street 
(405) 413-7333 

2233 West Memorial Road 
(405)413-7333 

4000 North Rockwell Avenue 
Bethany 

(405) 413-7333 

304 North Telephone Road 
Moore 

(405) 413-7333 or swadleysbbq.com 

Okmulgee 

MASSEY’S BBQ 

200 North Wood Drive 

(918) 756-8227 or mjsseysbarbeque.com 

Owasso 

LEGENDS BAR-B-Q & STEAK 
JOINT 

1 1226 North Garnett Road 
(918) 371-7787 


TRAILS END BARBEQUE 

8888 North Garnett Road 
(918) 272-7427 

Sapulpa 

FREDDIE’S BAR-B-CUE fit STEAK 
HOUSE 

1425 New' Sapulpa Road 

(918) 224-4301 or fTedciiesbbq.com 

Shawnee 

BILLY BOY BAR-B-QUE 

120 West Maoaiihur Street 
(405)275-2040 

Ski a took 

MACS BBQ 

1030 West Rogers Boulevard 
(918) 396-4165 

Spencer 

MR. TEE’S BAR-B-QUE 

9701 Northeast Twenty-third Street 
(405) 769-4511 

Tulsa 

ALBERT G’S BAR-B-Q 
2748 South Harvard Avenue 
(9 IS) 747-4799 or aJberrgs.com 

BIG DADDY’S ALL AMERICAN 
BAR-B-QUE 

1 125 South Garnett Road 
(918) 439-4460 

4560 North Lewis Avenue 
(918) 430-0018 

2001 West Houston Srreci 
Broken Arrow 

(918) 258-4 1 4 1 

399 Hast Main Street 
Jeilks 

(918) 299-6676 

RIB CRIB BARBECUE 

1601 South Harvard Avenue 
(918) 742-2742 or ribcrib.com 
’twenty-one Oklahoma locations 

Weatherford 

WILLIE’S GRILL & DINER 

215 Southwest Main Street 
(580) 772-7418 


to include locations in Tulsa, 
Broken Arrow, Edmond, and 
Duncan, The restaurants boast 
true Boomer-Q, with a menu 
that scores popular ire ms like 
the Bevo Plate, Sooner Magic, 
and Smoked Jayhawk. 

Even though new joints con- 
tinue to pop up on the barbecue 
scene, its originals like Roy Bryant 
of Roys Barbecue tn Chickasha 


that keep standards so high. Since 
opening Roys in 1972 — after 
fifteen years of service at another 
Chickasha barbecue restaurant — 
Bryant has gotten up at four 
a.m, every morning to start his 
pit and prepare his beef brisket, 
pork shoulder, smoked sausage, 
and pork ribs. 

After a hectic weekend lunch 
shift, the eighty-year-old Bryant 



proclaims that its likely he won't 
he doing this kind of 
back-breaking work 
much longer. 

When the crowds 
pick up, the orders start 
rolling, and Roys wife 
Clara whizzes through 
tickets at the register. 

One peek at Roy through 
the kitchen window 


reveals a genuine Oklahoma 
barbecue master. 

Gone are his slow move- 
ments, replaced with quick and 
steady brisket slicing 
and hard and heavy 
rib slinging, a 
reminder that 
true Oklahoma 
barbecue runs in 
the blood. 


OklahomaTod ay.com 
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Hit the Road 


By Vallery Brown 

StarTown 


Got a handle? 

For mom-and-pop 
barbecue eateries, 
success is almost 
assured if you give it 
a first name. 

BAB BRAD’S BAR B Q JOINT Brad Barton opened 
the first Bad Brad's in 1989 in a Tastee Freez 
restaurant in Pawftuska, Barton no longer 
owns the restaurant, but the name and 
traditions have spread to new locations in 
Yukon and Stillwater. Barton’s daughter Dana 
Thrash owns the Stillwater location and says, 
“IDs so good, it’s bad! 11 

BALL HICKORY PIT BAR-B-Q Brothers Johnny and 

Tommy Ball opened the doors of their joint 
venture in 1970. and Johnny says they still 
cook the old-fashioned way at the Me A! ester 
restaurant. Even their tasty baked beans get 
their smoke from the pit. 

BILLY SIMS BARBECUE Sooner football fans 
immediately recognize the name of this 


JIGG’S SMOKEHOUSE Jiggs Botchlett originally 
built a cabin-slash-shack-like building In 
1975 as a place to sell turkeys and eggs 
from his Clinton farm. Today, smoked holiday 
hams, beef jerky, and brisket sandwiches 
draw celebrities, road warriors, and other 
hungry souls from near and far 

JOHN & COOK’S REAL PIT BAR-B-Q "It’S plain 
and simple barbecue,” says Lonzo Gaines, 
who owns John & Cook’s with his brother, 
Troy Certain, The Lawton restaurant was 
founded by Gaines 1 grandfather, Lamar 
Cook, and his great-unde, John Weathers, 
in 1936, 

KEN’S STEAKS A RIBS Ken Morrison opened his 
Amber restaurant in 1985, and his pork ribs 
and sirloin steaks are perfectly cooked over 
a mesquite wood fire for a robust and earthy 
finishing flavor. 

RUNT’S BBQ Russell Pratt spent his formative 
years playing baseball and wielding a 
nickname, “Runt," given to him by his father. 
When Pratt opened his first barbecue joint 
in Muskogee in 2001, he decided to call it 
Runt’s. 

STEVE’S RIB Nearly twenty years ago, Steve 


ELMER’S BBQ 
Elmer and Georgella 
Thompson opened 
Elmer’s BBQ in the 
Brookslde District 
of Tulsa in 1983. 
Twenty-five years later and five years 
after its namesake’s death, Elmer’s 
name and renowned barbecue still 
draw customers along with the catch 
phrase, "it Be Bad!” 

RUSS’ ribs Owner 
James Russell got the 
nickname “Russ” in the 
early 1960s. “It’s a lot 
easier to holler ‘Russ’ 
than ‘Russell,’ so it just 
stuck," he says. Russ' Ribs opened in 
Bristow in 2000 and quickly became 
a destination spot for its hard-to-find 
smoked tri-tip. 

ALBERT G’S BAR- 
B-Q Albert “Chuck” 
Gawey opened his first 
restaurant in 1992, 
following some tasty 
inspiration from Mac’s 
BBQ in Skiatook. “I thought it was good 
stuff,” he says, “so I started throwing 
meat on the smoker.” Gawey later 
opened his self-named establishment in 
a remodeled two-bay garage off South 
Harvard. 





former Sooner running back. Even the 
restaurants’ slogan, “It's not just barbecue, it’s 
Boomer-Q,” is reminiscent of Sims’ glory days 
as a Sooner He cofounded the first of three 
Billy Sims’ Barbecue restaurants in 2003. 

CHARLIE’S SMOKEHOUSE Charlie Hill started his 
smokehouse thirteen years ago in a small 
metal building and continues to dish out his 
tasty smoked half- chickens and chopped beef 
baked potatoes. 

DINK’S PIT BAR-B-QUE It’s all in the family, and 
"Dink" is the nickname of owner Jim Curd's 
brother-in-law, Charlie Martin, who started the 
business in 1982. 

FREDDIE’S BAR-B-CUE AND STEAK HOUSE Long 
gone are the days of Fred Joseph’s Drumright 
grocery store, where those in the know 
flocked for his culinary creations, but Fred's 
nephew Ed Slyman and his wife Sherian keep 
his name alive at their Sapulpa restaurant. 


Seikel set up his self- named rib shop in 
a shopping center parking lot in Edmond. 
Steve's Bibber, as it was first known, became 
such a hit that now Steve’s boasts two 
locations in the Oklahoma City metro area. 

WILLIE’S GRILL A DINER "I love my job,” says 
Willie Harris, owner of Willie's Grill & Diner 
in Weatherford. “I’m living the dream.'' 
Willie’s doesn’t fall into the category of 
barbecue joint per se, but Harris has some of 
the tastiest St Louis-style ribs around. For 
nine years, he has been whipping up other 
delectable specialties, too, including hand- 
breaded catfish and jambataya. 

WOODY’S STEAK AND BAR-B-QUE Longtime 
Guthrie restaurant owner Harriett Kennedy 
passed down her time-tested recipes and 
barbecuing genes to sons Woody Glover and 
Rodney Chadwick. The brothers opened their 
barbecue restaurant in 2001. 


HOT-O-METER 


Sauced? Staff raseacliers confirm 
that George’s and Tom's in 
Oklahoma City serve die hottest. 



BOB’S PIG SHOP 
Bob Hammond 
opened one of 
| the best places in 
Pauls Valley to grab 
a sliced brisket 
sandwich back in 1933, and his 
famous green-roofed restaurant is 
now known worldwide as the host of 
the annual Okie Noodling Tournament 
held each summer 



VAN’S PIG STANDS 
One bite of the 
trademarked Pig 
Sandwich and ifs 
clear how Leroy “Van” 
Vandegrift* who died 
in 1 974, created a barbecue empire in 
Oklahoma* Vandegrift opened his first 
pig stand in 1928 in Wewoka. Today, 
the five restaurants are billed as the 
oldest single-family-owned barbecue 
restaurants in the state. 
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BARBECUE 



Bob and Helen Hammons, here 

* 

circa-1956j opened Bob's Pig Shop in 
Pauls Valley in 1933, Current owner Phil 
Henderson still uses the original pit to 
smoke the restaurant’s barbecue. 
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TRY EXPLAINING THIS 
TO AN OUT-OF-STATE AGENT 



Some things in Oklahoma have to be seen to be believed, So r it kind of stands to reason that a good insurance agent is one that can come 
take a good, hard look at your situation when you find yourself in one. Oklahoma Farm Bureau agents are Oklahoma people who live and 
work right here, and take great pride in providing fast, friendly claim service, giving you good advice, great rates, and actually living up to 
the title "neighbor Someone who'll listen and take a personal interest in your claim. Weird, huh? 


For details about Oklahoma Farm Bureau, visit us online at okfbins.com 


OKLAHOMA 
FARM BUREAU 
INSURANCE 



KEN H£U 



“My life is 


1>\i s y with school a n d a th 1 e ti c s . WJi e n r m co q Wn £, I ni d fring^ h at I want to d o , " 

* > ' - Walker Clarke 


Wi“h 

ft* / // 1 


^ * • MNW ; 


os Cooking 


College student, varsity wrestler, and competitive barbecuer 
Walker Clarke is a three-way threat. 

W ALKER CLARKE HAS loved barbecue Teel, have competed on the Three Doors 
as long as he can remember. The Down team, so named as a shout-out to their 
Stillwater native owes that to his three-door smoker. The duo has won a local 
dad, Bart, who was always cooking ’cue at competition and placed in others, cooking 
home and in competitions. The rib doesn’t fall their special rubbed and marinated brisket, 
far from the cage, because at age nineteen, chicken, and pork butt, even once beating 
Walker Clarke, an OSU student and wrestier, the old grillmaster himself, Bart Clarke, 
is following in his dad’s footsteps. Since Can barbecue greatness be far behind? 
2005, Walker and his teammate, Whitney — RAMSEY CONWAY 


G kl a faomaToday.co m 
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Okies: EXPERT ADVICE 



Oklahoma Joe 

From how to cook it to where to go to eat it, Joe 
Davidson is a grillmaster who knows his stuff. 

T HE ORIGINAL “OKLAHOMA joe,” joe Davidson operated Oklahoma Joes 
in Perry and Stillwater between 1987 and 1998 before selling the company, 
which later became the famous Oklahoma Joes Barbecue restaurant in Kansas City. 
Millions of ribs and three hundred-plus cooking titles later, the Bixby resident is 
one of the country s foremost barbecue experts. For his sizzling advice, read on. 

— Steffie Corcoran 


* Just because you’re cooking outside does 
not mean its barbecue. Barbecuing is 
cooking utilizing INDIRECT HEAT AND 
SMOKE from a charcoal or wood-based 
hre at 225 to 325 degrees. 

* Get to know your local BUTCHER . He 
can be your best friend when it comes to 
barbecuing and make you a champion 
in your neighborhood. 


* The best cuts of meat are even better 
cooked over a real CHARCOAL AND WOOD 
FIRE. Tougher cuts of meat tenderize 
beautifully when cooked slowly with 
indirect heat and smoke. 

• Tie lour key ingredients to great barbecue 
are starting with the best cut of meat pos- 
sible, a balanced DRY RUB, and the perfect 
cooking time and temperature. 



e 

Clarion 


Econo 

Lodge 


Visit Oklahoma and 
save up to 10%* at 
participating Choice 
hotels, 

Wilh over 25 Choice hotels 
across Oklahoma, you'll 
always find a room to fil your 
travel plans and your budget. 
Plus, earn nights, flights, and 
more with our Choice 
Privileges*^' rewards 
program. Call today and ask 
for the Oklahoma Rate to 
save up to 10% or book 
online. If Oklahoma wasn't 
calling, it is now. 


Ask for the Oklahoma Rate 
or visit 

chokehotels.com/ 

oklahoma-hotels 
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"No true barbecuer ever quits trying to improve on near- perfection /—Joe Davidson 


* Picking the right barbecue GRILL is 
a lot like dating. You will have to go 
through several before you find the 
perfect fit. 

* Tlie biggest mistake most outdoor cooks 
make is cooking too cooL If the meat 
you arc cooking is tender before you 
start cooking, you will want to cook it 
as fast as possible to SEAR THE OUTSIDE 
and retain moisture. 

* Tougher cuts of meat like brisket and 
pork butt need the essentials of long 
cooking time and LOWER COOKING TEM- 
PERATURES of 250 to 275 degrees. 

* A rule of thumb is that any HARD 
WOOD that bears a fruit or not is good 
ro cook with. 

* Make sure your COALS are at least 80 
percent ashed over before you start 
grilling. If the fire is too cook add 
more charcoal and let it fire up before 
you start grilling. 



marketing at Royal Oak, a Georgia 
charcoal company, else serves as team 
captain of the Royal Oak cook team. 



• If you arc using a WATER PAN SMOKER, 

make sure to let the pan run dry for 
a full hour before the cooking time 
has ended to allow the meat ro brown 
properly. 

• When traveling, ask around the LOCAL 
FEED STORE for recommendations before 
pulling in to dine on so-called great 
barbecue. Some of the worst barbecue 
1 have ever eaten came from the most 
famous places. 

* Just because a dining establishment has 
barbecue in its name does not make 
it so. REAL BARBECUE is very different 
from something cooked in an oven 
with sauce poured over it. Look for a 
woodpile out hack. 

* If there is not a SERVING LINE, it may 
not be real barbecue. Real barbecuers 
aren't big on sit-down service. 

# Always remember, BS and BBQ go 
hand in hand. 



Bartlesville 


IT’S TIME FOR EXPLORING. 

877-273-2004 • visitbarfclesville.com 


Frank Lloyd Wright, Oil Barons, and Mozart! 

June 13-21, 2008 A nine day music event Featuring 


Res dene- Orchestra Amici New York 
ii Showcase Events * Theatre Ballet 

Nero • Gen Vereen • . Marsalis 

Ft <:> ir : j Von Stade * And much more 


OkIabomaToday.com 
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Okies: OKT PROFILE 


"My mother told me, whatever you do, be the best ."— Artie Green 


Green Scene 

After twenty-nine years cooking at Toms Barbecue in 
Oklahoma City, Artie Green dishes on, among other 
things, dishes. 

A peek Into the kitchen of Tom’s Barbecue reveals a mao who knows a lot about 
barbecue and even more about living. Fifty -two-year-old Oklahoma City native Artie 
Green has been the cook at Tom’s for nearly thirty years. While times have changed, 
he stays loyal to old-school ways. 


How long have you been working at Tom's? 

Ive been around since about 1979. 

How did you get started cooking barbecue? I 

first got started cooking when Tom Norman 
brought me outside to the pit and showed 
me how to build a fire and cook in it. I was 
around twenty- two years old. At first I wasn't 
interested in cooking, hut over the years, I 
started liking it. I grew into it. 

What was Tom like? Tom was a good man. 
He’s the one who started this business in 
I960. He was like a father to me. He told 
me to stay out of trouble and the basics of 
life as a young man. 


What are your best memories from working 
at Tom's? Back in the early eighties — I liked 
It then. The business was good. It was just 
fun back then. The old crew was still here. 
Blanche [Toms wife] was still here; Tom 
was still here. You miss them when they re 
gone. [Blanche Norman died in 1996, Tom 
in 2002.] 

What’s your favorite item on the Tom’s menu 
to make? 1 like to cook ribs. 

What's your favorite to eat? Chopped beef. 

What kind of wood do you cook with at Tom’s? 

We use pecan and hickory wood. 



What's the key to successful barbecue? The 
key to barbecue is the sauce. I don’t have to 
give my ingredients, do I? 

When you’re not at Tom's, where do you eat? 
1 like to grab me a Geronimo hamburger 
from Geronimos Bakery on Martin Luther 
King Boulevard. 

Are there any other barbecue restaurants you 
like? I like 'em, but 1 don’t eat at ’em. I like 
the old barbecue places that are still good. 
1 cant down any barbecue places, but we 
need more young people to barbecue. Leo’s 
IS doing good, and Mr. Spriggs in Midwest 
City is a good place. 

What would a visitor see you doing if they came 
into the kitchen? Probably cutting some ribs 
up or wiping the chopping block off or 
something like that. 

What’s the most important item \n the kitchen at 
Tom’s? I’ve always got to have my fork and my 
hatchet. The fork is to cut the ribs. The hatchet 
is to cur the ribs on the chopping block. 


Describe yourself, 1 want to be a happy person 
every day. Every day l wake up, I feel like I’m 
rich because the good Lord woke me up. 

What kind of music do you listen to? I like the 
old-school stuff — the Temptations, Luther 
Vand ross, Teddy Pendergrass. Pm not much 
into the young music theyVe got our now. 
There s no meaning to it. 

Do you listen to music while you cook? No. Ive 
got to keep my focus on what I’m doing. 

What’s your perfect barbecue meal? I would 
get me two ribs on the side, Id get me a 
chopped beef sandwich, and Id get me 
some beans and potato salad and a big glass 
of lemonade. 

‘Every day I 
wake up, I feel 
like I’m rich 
because the 
good Lord woke 
me up.’ 

—Artie Green 


When you’re not eating barbecue, what’s 
your favorite thing to eat? When I get off 
work, I don’t want to eat barbecue. 1 love 
hamburgers and catfish. I like David s Fish 
Market on North Kelley near Northeast 
High School. 

If you could have any car, what would you 
like? I’d like to have a 2008 Cadillac SUV, 
pearl white. 

Who is your favorite Oklahoman? My oldest 
sister. Berry Reid. She’s seventy-six, and 1 
love her. She’s a sweet person. 

What’s your favorite ice cream? Black walnut. 

Do you have a favorite customer? Yes. His 
name is Gerald Grimes, He was with the 
j nsu ra nee co m m iss io n , 
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Okies: ESSENTIALS 


On Cue 

Everybody loves barbecue! Four of the state’s citizens 
play favorites. 




Smoke ’Em if 


Looking fora 




out of an American Harvester tractor bein 


Bob Funk, CEO 

of Express Person- 
nel Services: “My 
favorite is baby- 
back ribs. I always 
have found the 
perfect entree with 
all the trimmings 
at Charlestons on 
Northwest Express- 
way and County 
Line Bar-B-Qin 
Oklahoma City” 


Milena Govich, 

actress: “Barbe- 
cue brisket is my 
favorite. Every time 
I come home, I 
make sure to order 
some from Van s 
Pig Stand on Porter 
Avenue in Nor- 
man. They have the 
magic touch. If only 
they delivered to 
New York City!” 


Makenna Smith, 

Miss Oklahoma: 
“My favorite is 
Earls Rib Palace be- 
fore OSU football 
games at my fam- 
ily’s tailgate in the 
parking lot outside 
Boone Pickens Sta- 
dium. This has been 
a favorite pastime of 
ours for as long as 1 
can remember.” 


Russ TallChief, 



director of the 
Jacobson House 
Native Art Center: 
“Some of my fo nd- 
est childhood mem- 
ories were made 
while eating Phil 
Hendersons 
smoked pork 
ribs at Bobs Pig 
Shop in Pauls 



Bar-B-Q Restaurant 

TOrid Champions^ BarS-Q 


1217 East Prospect, Ponca City, OK 74601 (580)767-0304 HeadCountry.com 


OklahomaTod ay.com 
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Okies: PEOPLE ARE DOING 


"Competition is the spice of sports' — George Leonard 


Mike Davis’ Lotta Bull BBQ is one of ISO 
competitive barbecue teams in £ 



Grillers ^ 

For th'ese Competitors, barbecue is more than 



english retreads 

Hsncfrnads in America 
D<& tn ShQukJ&r Stmf? 
$158 


ROUTE 66 

AT FIFTY PENN PLACE 

No Tiling 
you * t e 
expect in^ 


1J?OON,W. Expressway 
Ok(ahoma City 
405.848,6166 



"PI ARBECUE TEAMS ARE sweeping 
r ^ Oklahoma and the nation. Is this 
craze a reflection of what s going 
on in the backyards of Oklahoma, or dties 
smoke seep into the veins and create a 
deeper passion? 

Competitive barbecue teams travel all 
over the region, spending weekends cooking 
brisket and ribs for cash, ribbons, bragging 
rights, state championships, and invitations 
to even bigger contests. The payoff can be 
lucrative, with Oklahomans battling it out 
for thousands of dollars in prizes. 

Mike Davis, whose husband-and-wife 
Marietta-based team is called Lotta Bull 
BBQ, says, * My wife Debbie says the name 
fits because Im hill ol bull ” 

Joking aside, the Lotta Bull BBQ team has 
won the American Royal Barbecue competi- 
tion In Kansas City; the nations largest, three 
times. Winning is a good thing: l he Davises 
plan to compete in forty competitions this 
year and now are able to make a living 
through their team endeavors, 

Denny Teel owns Buffalo's BBQ res- 
taurant in Sperry and competes 
on its cooking team. The 
three members of Buffalos 
BBQ have been in the thick 
of competition for the past 
eleven years. 


“You cook, you live, you learn, and you 
eat your mistakes,” says Teel. “That show 
you gain success” It must be working. In 
2006 , Teel’s ream was ranked number six 
in the nation by the Kansas City Barbeqee 
Society, the largest organization of barbecue 
lovers in the world. 

Canvassing the region lugging mas- 
sive smokers and spending upwards of 
a thousand dollars on travel, entry fees, 
and choice meat per competition makes 
this sport a serious investment of time 
and money, 

“Its not so much about winning but 
about being passionate about barbecue,” 
Davis says, “The more passionate you are, 
the better you get at it.” 

That passion involves fun and commit- 
ment, but it also involves something deeper. 
American pride runs deep in Oklahoma, 
and barbecue is known as America’s cuisine. 
There is just something about the 
pioneer spirit that involves blazing 
a trail, paving the way, and being 
creative, even in the world of com- 
petitive barbecue, 

Davis says, “To go, see, do, and 
cook the way we do, I don’t 
know how anyone does any- 
thing else.” 

— Ramsey Conway 
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American Bombs Chest 
Estimated Price: $200,000* $400,000 
Realized Price: $ 454,000 


Your collection. 
Our passion. 


Your collection is personal. Whether you are 
investing or divesting, we appreciate your 
items as if they were our own. Our 
knowledgeable staff, from the owners to 
auction experts, ensure exceptional service 
and a trustworthy relationship with each of 
our clients. The world is our market place 
where maximum values are realized. 
Discover Dallas Auction Gallery, where 
it's simple and personal, like no other 
auction house. 


DALLAS 

AUCTION 

GALLERY 


2235 Monitor Street Dallas, Texas 75207 | 2 1 4,653.3900 or 366.653.3900 j dallasauctiongallery.com 
Catalogs are available on our website, call to request a copy, or email us at info@dallasauctiongallery.com 
Consignments invited for all auctions. Live on line bidding available at ebay I Iveaucti Qns.com for every auction. 





THE REAL THING 

Bill Homans, better known as Watermelon 
Slim, has worked under a number of 
titles* but none has been as good a fit as 
bluesman, An eccentric life translated into 
bluafiotes is drawing in crowds around the 
country. “| play for everybody, I play for the 
pkipfe. I am the people*” he says. 


By Mary Logan Wolf 
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m ^ 






JEFF MARKS 



M U S tC 


BLUESMAN WATERMELON SLIM BRINGS TOGETHER A RAGTAG BUNCH 
OF EXPERIENCES— MELON FARMING, FUNERAL OFFICIATING, AND ONE 
LIFE-CHANGING HEART ATTACK-TO BECOME THE LEADER OF THE 
BEST BLUES BAND IN AMERICA. AND THAT AIN'T NO SAD TALE. 


T'S 9 P.M. on Saturday night in Okla- 
homa City, At VZDs, the last of the late 
diners rise and make way for the more 
spirited, late-night crowd. Waitresses 
balancing trays of beer dashed with lime 
carve through the muffle of voices, laughter, 
and the tinkling of ice in glasses. 

Near the front of the room stands a man, 
his eyes drawn to the raised television where 
Evander Holyfield and Michael Moorer 
pummel one another in the eighth round. 
He wears a swanky mens go-to-church hat 
and a rumpled gray suit that hangs from his 
slender frame. On his feet, scuffed alligator 
shoes curve slightly upward at the toes. 

With his face upturned toward the TV, it 
is evident this man has the lace he deserves. 


Adamic Records powerhouse producer 
Jerry Wcxlcr, the man who coined the term 
“rhythm and blues/ 5 says Watermelon Slim 
“incarnates the deepest and truest roots of 
American music 5 and describes him as a unique 
blend of iconic musicians Jimmie Rodgers, 
Bob Wills, Blind Lemon Jefferson, Sonny Boy 
Williamson, and Wilson Pickett. 

Both the hands first release, Watermelon 
Slim &the Workers (2006), and its follow-up, 
Jhe Wheel Man (2007), scored die group a 
precedent-setting number of Blues Founda- 
tion Blues Music Award (BMA) nominations 
including Album of the Year, Band of the Year, 
and B.B. King Entertainer of the ’&ar. Among 
blues musicians, the BMA is a creamy honor, 
right Up therewith a Grammy. 


into die Oklahoma Blues Hall of Fame in 
May 2007. 

The bands record label, Nor them Blues 
Music, is so excited about their potential that 
president Fred Li twin declared 2007 the Year 
of the Watermelon and subsequently put his 
money where his mouth Ls with first-rate CD 
packaging, promotions, and wide distribution 
that includes Borders, blastings, Barnes & 
Noble, Wal-Mart, and virtually every distribu- 
tion point across North America. Its support 
not bandied lightly 

Tm always looking for someone with an 
edge, 5 ' says Li twin. “Slim firs that with his 
amazing stories and raw performances. No 
one can deliver what he is able to deliver," 

Li twin caught Watermelon Slim & the 



The complexion of grapefruit with Song, 
drawn crevices that swallow the light, his is the 
delightful scrimshaw of a life lived hard. 
The man is William R Homans III, but call 
him Watermelon Slim: melon fanner, garbage 
man, long-haul truck driver, funeral officiant, 
sawmill operator, petty criminal, better-than- 
average bowler* by his own estimation the 
leading lay authority on William Shakespeare, 
and award-winning bluesman. 

Since coming together with his band in 
a symbiosis that is by all accounts super- 
natural, the Oklahoma-grown Watermelon 
Slim & the Workers have leaped from 
obscurity to the apogee of the international 
blues scene, ranking high in blues airplay 
in the United States, Canada, Europe, New 
Zealand, and Australia, 


While hopes are high for Watermelon Slim 

the Workers to bring home awards after 
the May S ceremony in Tunica, Mississippi, 
the number of nominations alone — six per 
year for the past two years — stands them in 
a lofty circle. Sure, B.B. Ki ng, Robert Cray, 
and Buddy Guy have landed that many in 
a year, but no one has scored six for two 
CO nsec u t i ve yea rs , 

in January, the Toronto Blues Society 
declared Watermelon Slim & the Workers 
International Artists of the Year. British 
music magazine Mojo vored their self- titled 
album Blues Album of the Year in 2006, and 
Wheel Man won the same award in 2007. 
In 2006, the group earned the Independent 
Music Award for Best Blues Album. Closer 
to home, Watermelon Slim was inducted 


Workers' performance at rhe Memphis 
Rum Boogie Blues Cafe on Beale Street 
in 2005. Only twenty-four hours earlier, 
Slim performed solo at the Blues Founda- 
tion award ceremony Among the lineup of 
blues giants, his was rhe act that brought the 
crowd to its feet. The buzz caught up with 
the band that night on Beale Street. 

“Watching him perform was a life-changing 
moment for me," Li twin says, “I knew right 
then 1 had to sign him." 

Two days later, he did. Litwin joins the swell 
of fans that feel a kinship with the bluesman 
and his lyrics, lines like these from 2004 s Up 
Close & Personal'. 

When the woman wants a steak , she forge 
a check at the market: She wants her a car, 
and a place to park it; She darit do no work , 
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"You can be almost anybody and be a rock star or a country 


and western musician, but there are certain standards you 


must have to be a bluesman." 


—Watermelon Slim 


just reaches in my pocket; The sheriff says my 
checks are bouncin like a rocket 
Other lyrics decry the tribulations of 
growing old: 

I cant see to put my pants on, I cant hear 
myself sing; leant taste my whiskey and I 
cant feel much of anything; Hard times— 
Lord, hard times have come at last; If you 
want to see me on my good side baby you 
had better look fast 

A uthenticity being 

THE Holy Grail to blues purists, 
anodier prerequisite — honest}' — 
attracted Slim to the blues. 
i “You can be almost anybody 
and be a rock star or a country and western 
musician, but there are certain standards you 
must have to be a bluesman,” says Slim. “One, 
you have to have done what you’re singing 
about. Two, you have to be a good observer 
of others, and three, you have to know the 
language of doing.” 

SI inis “been there, done that twice” lifestyle 
appeals to listeners. As a result, the band s fan 
base is spreading like a vine. Watermelon 
Heads seem to ripen more quickly over state 
lines, in cities like Chicago, Memphis, and 
Detroit, where blues venues are more domi- 
nant. Across the Atlantic, European fans also 
are hungry for authentic Oklahoma blues. 
There, Watermelon Slim & the Workers 
are treated like blues royalty an anomalous 
term if ever there was one. When the dust 
settles and they return to Oklahoma, hand 
members agree that home-turf anonymity is 
a good thing, 

“You know what 1 am when Vm here? 
Daddy. My kids cuuldht give two craps about 
what a celebrity I am,” says Cliff Belcher, The 
Norman-based bass musician joined the Work- 
ers in December 2004. Along with veteran 
drummer Michael Newberry of Yukon, who 
doubles as road manager, and guitarist Ron- 
nie McMullen Jr, of Norman, the Workers 
admit they are wary of the tenuous nature of 
success and more than a wee bit conscious of 
coming across bloated. 


W HILE BLUES IS the 

taproot feeding virtually 
every form of popular 
music today — rock and 
roll, jazz, country and 
western, hip-hop, and soul — in terms of 
record sales, its low man on the totem pole. 
Belcher and Newberry continue to supplement 
their income with other jobs when they aren’t 
touring, and, until 2004, Slim, now fifty-nine, 
drove a Freigh diner truck. 

A further testament to their less-than- 
glamorous lives: The band still tours in a 
used Ford van, dinged and dented, strewn 
with road trash, and bearing the weighty 
undersold! of cigarettes* They have dubbed 
their chariot the Honey Wagon. 

“People may say were the hottest blues 
band in die country today, and chats not 
just because of who we are or what we do,” 
says Newberry. “Its because of the help we 
have.” 

The help includes the aforementioned 
Watermelon Heads, backing from North ern - 
Blues, booking agency Intrepid Artists, and 
Chris Hardwick, president of Southern Arrises 
Management & Production in Norman. 



Hardwick first encountered Slim during a 
recording session hosted by KGOU program 
di rector and Weekend Blues host J i m Job nson , 
who was eager for the pair to meet. 

“Chris saw right away that Slim was an 
amazing talenr, but like a lot of artists, he 
needed someone to take care of the business 
side of things,” Johnson says. 

Inspired by what he witnessed in his 
studio that afternoon, Hardwick created 
the independent label Southern Records 
and produced Sl ims solo release, Big Shoes 
to Filly in 2003 and Up Close & Personal in 
2004. The latter earned Slim his first Blues 
Foundation award nomination and, Hard- 
wick says, “put him on the musical map.” 
Under Hardwicks advisement, Water- 
melon Slim & the Workers later shifted to 
the larger Northern Blues label. Hardwick 
continues to produce the band’s albums 
under NurthcmBlucs, including the upcom- 
ing June release, No Paid Holidays. 

Hardwick, who gambled on this unknown 
prospect named Watermelon Slim, hand- 
picked seasoned road musicians Newberry 
and the Workers’ original guitarist, Ike Lamb, 
to support Slim on his first tour. 

“I suggested to Slim that if he wanted to 
make a real impact in rhe blues genre, be 
needed to tour nationwide,” says Hardwick. 
“There are more gigs available to a trio than 
a solo, so it made the job of launching Slims 
career an easier task,” 

Hardwick coughed up the cash to pay each 
band mate a small salary, but the tour proved 
as disastrous as a Vegas marriage, 

“We were getting to know one another and 
forcing oursel ves to get along,” Newberry says, 
“We didn't sound real good, either.” 

Slim wasn’t used to leading the band, and 
his skills on slide guitar were less mature. 
Percolating through it all was the capricious 
presence that is Watermelon Slim. 

The threesome stuck it out, continuing to 
play and improve. At the close of 2004, the 
band hired Belcher on bass. 

"The crowd didn’t miss the bass player,” 
says Newberry, “but we did.” 

McMullen, who filled in for ike Lamb 
when international travel proved problematic, 
joined the group in 2006. What has evolved 
since is a hermetically sealed unit with a 
honed dynamic born of love for the blues. 
Cipher in some two hundred days a year on 
the road, umpteen jtllion hours of stage time, 
and more than 200,000 miles logged in that 
really crappy van. 
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Watermelon Slim mLregular in the 
blues award circuit, sfttce 2005, foe’s 
garnered seven Blues Music Award 
dominations and lias gone on to f 
earn nominations from several otfoer 
organizations, '1 know Pm historical, but 
great* 1 don't know about that," twsayfe. 


BTOUtO AR-S-Q 


S WIMMING IN THAT 

so ill tul bow! of blues, in 
lyrics filtered through che 
phantasmagoria of his life 
experience, is one big fish. 
How you choose to navigate the progression 
of Water melon Slim & the Workers — the 
synergistic union, corporate backing, sup- 
port ot fans — all roads return to William 
P. Homans III, a man for whom labels 
just tend to line up in a row: enigmatic 
eccentric, Vietnam veteran, antiwar activ- 
ist, bilingual bass fisherman, holder of 
bachelor degrees in journalism and history 
(University of Oregon), a masters degree 
in history (Oklahoma State University), oil 
painter, writer, and by his own admission, 
a not- too- pretty guy. 

Slim is the one people remember* He is, 
as McMullen puts it, the monster presence. 
From his flimflam appearance, quasi- 
populist lyrics, raspy pitch- perfect voice, 
and uncanny knack for connecting with die 
audience, Watermelon Slim is insoluble, 
like the memory of your first bike or the 
first time you see a tornado. 

ClifFBcleher followed SI im’s p rogression from 
the moment he saw him at the Stillwater Blues 
Festival in 1 999* A few weeks prior, muggers 
jn Cl arks dale, Mississippi, had beaten Slim 
to a pulp and broken his jaw, 

“Here's this guy with a dobro and his 
jawbone wired shut, and 1 thought, c What 
the bell is this? * Belcher says, “Then he 
hir that dobro and sang, and 1 said* 'Oh 
my god. This guy is real/ After that, 1 kept 
my eye on what he was doing,” 

Even Slims barber recalls his first Slim 
encounter, Greg Wool folk of Perceptions Hair 
Salon in Oklahoma City sap the bluesman 
drops in between tours to request a “French 
cut,” a style that sounds dangerously akin to 
that of Opie Taylor on TVs Mayberry: short 
on the sides, long on top. Settling into a salon 
chair on his firsr visit, the angular Slim, dressed 
in coveralls and wearing purple gators, whipped 
out a harmonica and proceeded to blow, 
“That's just not something that happens 
around here every day," Woolf oik says. 
Since that afternoon, the pair have become 
last friends, often swapping conversation over 
a game of chess at the salon. Wool folk seems 
surprised and more than a little pleased to 
learn his opponents military entrance exams 
showed a genius LQ* of 1 42, 

Til be sure to remind Slim of that the next 
time l beat him,” he says. 
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"Here's this guy with a dobro and his jawbone wired shut, and 
I thought, 'What the hell is this? 1 Then he hit that dobro and 


ACK AT VZD'S, it is 9:45 
p*m*, and band members 
navigate a small stage crowded 
with amplifiers, tangled cords, 
and leggy microphones* Un- 
like other bands, Watermelon Slim & the 
Workers prefer older equipment: rube amps 
rather than solid state, vintage drums, and 
absolutely no special effects pedals tor guitars. 
It is a purposeful decision that ensures their 
music stays true to its roots* 

From a black bag, Slim extracts an odd assort- 
ment: a salt shaker, a vial of unpronounceable 
Italian liqueur, an empty container of battery 
oil, and a Peterbilt gear shift knob. They arc 
the tools of his trade, his slides. With a bottle 
on the end of his finger, Slim plays left-handed 
slide guitar, conjuring from the strings that 
emotive sound that acts as a soulful second 
voice, unmistakably blues* 

Like a traveling snake oil salesman, Slim 
ferrets the bag for more trinkets — his mojo, 
without which, band members say, be refuses 
to play. A seashell, an arrowhead, a ceramic 
frog, a small tin of green tea mints Slim claims 
holds a “South American herb so powerful you 
cannot open it," and an unidentifiable object 
covered in barnacles that looks like something 
the ocean reared back and threw up on, 

11 1 done know what it is, but its mojo/' 
says Slim, never lifting his eyes from the 
arranging of hoodoo. “Everything here was 
given to me/’ 

Obviously, there are dozens of stories 
behind these totems, more color in rhe 
hardscrabble life of a man who, between 
big-rig driving and mll-your-own smokes, 
somehow lost all of his top teeth* 


sang, and I said, 'Oh my god* 

“I attended to them only marginally at 
best," he says. 

He never bothered to replace them , either* 
Like TV, central heat, and other material trap- 
pings of success, a dazzling smile falls well near 
the bottom of the Watermelon Slim priority 
list. Thar the award-winning musician would 
derive more satisfaction from an embossed 
plunger from the local plumbers union is 
not an unreasonable conclusion, 

“I see my body of work more as work-work,” 
he says. “Its more important to me drat people 
know Fm not sitting behind a keyboard. I’m 
pushing a plow or running a posthole digger 
or driving a truck.” 

It would be a mistake to view Slim Homans 
as some Horatio Alger character* Before his 
death in 1 997, Slims father, Boston attorney 
William P Homans Jr., made legal history as 
lead criminal defense on marquee cases that 
included the Boston Strangler, the Chicago 
Seven conspiracy trial, and the first test of 
Roe v. Wade, 

After his death, a New York Times writer 
remembered Him as “a Boston civil rights 
lawyer who championed rhe downtrodden, 
the oppressed, and the out-and-out villainous 
with such verve that he became a legend in 
Massachusetts legal circles/’ 


-Cliff Belcher 

Big Shoes to Fill is Slim’s tribute to the man 
who made sure every individual had fair legal 
representation, and Slims father imprinted 
his son with a like desire to lend his voice 
through song to the people. 

Born in Boston, Slim spent most of 
his youth with Iris mother and brother in 
Asheville, North Carolina, after his parents 
divorced. He wanted for nothing, he says., 
and early on showed a preference for hard 
work, 

T was always the one most likely to vol- 
unteer to rake leaves or move chairs down at 
the church," he says. “Physical labor always 
felt right to me.” 

Like a good southern hoy, Slim sang in 
the Episcopalian choir but failed miserably 
to develop the acolyte forbearance. Instead, 
he premiered as family black sheep, working 
blue-collar jobs and dabbling in politics and 
crime in the Northeast before plopping down 
in Snow; Oklahoma, in 1 980, seeking a remote 
area far from unsavory East Coast associations 
of which he will not elaborate. 

He bounced between Oklahoma, Oregon, 
and Massachusetts fora rime, intermittently 
playing music, writing songs, working me- 
nial jobs, and pursuing his undergraduate 
studies. He resided in Snow, Okmulgee, and 
Stillwater before finally settling in Oklahoma 
City in 2004, Through it all, he maintained 
his black sheep status until his first blues 
award nomination in late 2004, 

“My mother died in 2005 knowing two 
things,” Slim says, “First, that the Red Sox 
won the World Series and second, that her son 
had been nominated for a music award* ’ 

Paraphrasing bis favorite philosopher 
Colin Still, he adds, “She could see that I had 
navigated through rhe dark corridors of my 
life and bad come our in the light/’ 

Slim Homans is nothing if not the upward 
struggle of the human spirit in the flesh, the 
universal epic incarnate. Divorce, bad checks, 
late hills, lousy bosses, death, loneliness, and 
flat tires — the blues i*s the message we all can 
get with, and Watermelon Slim knows how 
to bring it on home* 
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A T PRECISELY 10 p.m.. 

Watermelon Slim & die Workers 
introduce themselves to a mixed 
crowd of goatees, tattoos, gray- 
haired mullets, one cowboy hat, 
two pairs of fake bosoms, and a beer belly in a 
stained T-shirt. Black, white, single, married, 
all seem mildly curious about what is about 
to transpire. Like bologna on bread, there is 
no pomp in the bands intro. Slims words; 
“Straight up, no chasers” 

Unleashing an earthy growl, Slim belts out 
the songs of his life. Behind him, bass, drums, 
and guitar mil it all in a signature bluesy gel. 
Chins begin to nod, toes tap, and the lights 
flicker in the eyes of the room. The ice is crack- 
ing under the collective acknowledgement that 
something very good is going on. 

Fumbling for a harmonica. Slim flosses 
the crowd with a long, mournful wail One 
couple heads to the dance floor; another, 
finishing a late meal, reaches for their coats 
and then decides to stay. Near the stage, a tahle 
of Gen Ys in hoodies can no longer contain 
themselves. They Stand, thump rhe air, and 
scream, ""You are rockm !” it is the perfect 
Saturday night blues bacchanal, 

“Its the interaction,” says Slim. ' The music, 
the staff, the musicians, the people in the 
crowd; its all part of the culture.” 

Its the blues. 


“My mother died in 2005 knowing two things: First, that the 


Red Sox won the World Series and second, that her son had 


been nominated for a music award/' —Watermelon Slim 


When the band breaks for fresh air and a 
smoke, Slim takes a misstep off the stage and 
collides with a young man rising from his chair. 
The collision topples his neatly balanced bat. 
Apologizing profusely, the young patron picks 
it up, dusts ir off, and gingerly returns it to 
Slims head. It is a revealing moment; On or 
off the stage, rhe charismatic Si ini is fallible. 

“Careful with that hat,” Slim says, “I spent 
all my hat money on it and wont buy another 
for years,” 

While performing, he frequently monkeys 
with his harmonicas, tossing several aside until 
he finds just the right one, like a 
kid rifling through a box of chooo- 
lares. When introducing a song, 
he tends to poke fun at himself, a 
vulnerability that strikes listeners 
like a gut punch, rhe unscripted 
essence of being human. 

“Slim is unpolished, and that 
comes through honestly” says Belcher. 


“People see Slim as one of them.” 

Slims favorite playwright was a master of 
tapping the common vein and bringing the 
audience in. Shakespeare understood, too, the 
sweetness in adversity. Whether conscious of 
it or not, Watermelon Slim & the Workers 
dip from primal waters when they serve their 
blend of rousing blues, and the audience 
laps it up, 

“Can one desire too much of a good 
thing?” Shakespeare asks. Not when it comes 
to homegrown Watermelon: We like ours 
seeds and all. 

Watermelon Heads can see Watermelon 
Slim &’ the Workers when they headline a 
special blues benefit concert for the Referral 
Center for Alcohol and Drug Ser- 
vices at the Will Rogers Theatr e in 
Oklahoma City on May 24 at 
6 p.m. $30 per person. (405) 
525-2525 or treok com . 
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MILLION DOLLAR LUCK 


It’s more than a coincidence that the cash you found in your pocket turned 
into a coot $100 with just a few turns of the cards. True, skill is useful, but 
there’s nothing Like sheer fate. And tonight, destiny is on your side. 

Dsage Million Dollar Elm Casino, Luck - it’s in the air. 

Make it a Million Dollar Night! ' 


CASINO 


Tulsa Sand Springs Hominy Pawhuska Bartlesville 

TfS d ala P kwy Keystone Expy Bwy 9 9 , Hwy 99 AUe n Rd 

@ 36th St. N. @ 129th W.Avb. 3.5 miles North @ 15th St (3CR214S 


Skiatook Ponca City 

SSSSWsst 73 M. City 

Rogeirs Stvd. View Rrf. 


miUiondollarelm.com 91B.G99.7777 


TraveLOK.com GraenCQuntfyOK.com 

Produced In cooperation with the Oklahoma 
Tourism & Recreation department. 


Gambling problem? Call 800,522.4700, 


An economic enterprise of the Osage Nation, 





Oklahoma City 

DONALD W. REYNOLOS VISUAL ARTS CENTER 


4 1 5 Couch Drive in downtown 
(405) 236-3 1 00, ext 23/ ivwwokcmoa.com 
Tues-Sat, I0am-5pm : Thurs., 10am-9pm : Sun , 
Noon-5pm; Closed Mon. 

$12 adults, $10 seniors & students. 

Free for children 5 & under 
Groups 15+ $10 per person 
3 week advance notice required 
For group tours call <4051 2/8-8207 

Pcnra* c# Kjqjha vW *rq * ^ 354 a IQ AD |fwad> ot 12 GaQ (togu& 

(ft * Jit * /J Wi »t 

Vum m Lfluxw Prt im - WY M* 100 1577) 

C WA 1 Mufa &i Louytft bvul uw* md £&** OtriroM 


Convention & Visitors Bureau 

www.visitokc.com 


ROMAN ART 

FROM TIIF LOUVRE 

OKLAI lOMA CITY MUSEUM OF ART . 
1 u n h 1 9 -oercm e r 12. 2008 Jk 

FINAL U.S. VENUE! 


The exNMion is organaed by ihe 
Ajraican Feoeritwn ofl Arts and me Muses tfu Louvre 
This a orttotan fi fa^wrted by an imtermity from tfw 
Federal Council on the Arts and the Humanities 


OQMWAY 





"A garden is the best a Up era py.' — Germaine OniM 


A new exhibit shtifflbases 


icross the globe 


T oday, WHY NOT go to Brazil? Or Thailand? stamped as they make their way through 
The Myriad Botanical Gardens 1 newest each section of the exhibit. “Not only do we 
exhibit, Passport to Plants, is a trip want to help kids learn about plant diversity, 
around the world for less than the price of we want to give them a greater sense of 
a rack of ribs. The interactive exhibit, open urgency for environments] problems " says 
June 6 through November 27, will explore the gardens manager Allan Storjohann. “It’s 
jungles, rivers, and mounta intops of exotic about showing plants that have a story 
locales like South Africa, Madagascar, and to tell." 301 West Reno in Oklahoma City. 
Australia. Kids can pick up a special passport (405) 297-3995 or myriadgardens. com. 
filled with games and activities, which is — TIFFANY WHITE 
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Culture: LETTER FROM CHANDLER 


“I was thirty-two before I started cooking. Up until then, I just ate.'— Julia Child 


Food for Thought 

Our correspondent says Chandler is full ofcuiinary adventures. 


By Anna Myers 


W HEN I LEARNED that 
this issue would be 
all about barbecue, I 
decided to build my 
column around my 
best recipe. That thought didn’t last long. 
1 don’t have a best recipe. I’m not much 
of a cook* 

Maybe I should talk about my daughter- 
in-law, Mandy Myers, and her original 
recipe for barbecue chicken. Mandy is a 
Chandler resident. She grew up here, as 
did her husband, my son Ben. They fell In 
love in high school and got married after 
college. Now they and their two little girls 
live about two blocks from me in a beautiful 
old home built in 1900* 

While my kids were at home, l did a lot 
of cooking, but it was very plain fare like 
stew and spaghetti, I used to joke that I 
was powering back in the kitchen for the 
sake of my future daughter-in-law. I didn't 
want my son to be constantly comparing 
his wife’s meals to those his mother used 
to make, 

I needn't have worried* 1 didn’t know 
Ben would marry a girl who would become 
a finalist in the 200^ Pillshury Bake-Off 
Because of that barbecue chicken recipe, 
Mandy and Ben got a free trip to Las 
Angeles, a new oven, and other neat stuff. 
1 admit I’m a little biased, but 1 think she 
should have won. 

My mother was an amazing cook who 
defied a recipe rather than follow it, often 
changing it completely. She did not pass 
on her cooking ability to me, but she did 
pass on what my siblings and 1 refer to as 
"the curse* We all have it. 

Mama operated under the law of enough 
is too little. She believed a stingy table 
was a mortal sin. Recently, John and l 
had an open house to spread aware- 
ness of congenital heart defects. 
1 estimated that fifty people 
might come, but 1 could 
not stop myself from pre- 
paring refreshments for at 
least one hundred* 

John and 1 eat out a 
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lot. There is a new place in Chandler called 
Papas B-B-Q, The restaurant has been 
here, according to owner Gary Smalley, for 
about fifteen months* It will be new until 
k has been here about fifteen years* Gary 
uses his dad’s recipes for barbecue sauce, 
coleslaw, and everything else. He also uses 
his interests: Bob Wills, sports, veterans, 
and Oklahoma, to decorate. Papas is a good 
addition to town* 

Eating out leaves me with only one food 
tip to share. 1 learned it from my friends 
Marilyn and Bill a lew years ago. They were 
eating out at a Chandler restaurant that shall 
remain nameless. The place had excellent 
homemade pies, so Bill ordered a piece of 
coconut cream along with his entree. After 
the meal, though, he was too full for des- 
sert, so he asked the waitress to box up his 


pie. At home, the box went into the fridge 
without anyone looking inside* 

The next morning while Bill mowed the 
lawn* Marilyn opened the box, saw that Bill 
had eaten half the pie, and decided to finish 
it. When he came inside, she admitted it. 

“Finished it?” he asked, confused* "I never 
ate a bite of that pic.” 

Obviously, Bills box had gotten mixed up 
with the box of someone who had a half-eaten 
piece of pie. Marilyn called me, and between 
gagging, she was trying to remember who 
was in the restaurant. She wanted to know 
whose germs she had consumed. 

Now I am careful to look in take-home 
boxes, but 1 will keep eating at Chandler 
restaurants, where l enjoy sharing the space 
with longtime acquaintances, old friends, 
and former students. 
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DESTINATION: NORMAN ARTS 


! 'm Norman 
2 Arts 
. r Council 

(405) 360-1162 


Make Norman Your 
Arts and Cultural Destination 


May 1-29 

Film Series: FredFIEms presents Three 
Cinemas of China. The series is on 
Thursdays at 7 pm at the Fred Jones Jr. 
Museum of Art. For mare information, visit 
v. ou.edu/fjjma. 


May 1-4 

Musical Theatre: The University of 
Oklahoma Theatre presents Anything Goes 
at 3 p.m. on May 1 -3, and 3 p.m. on May 4. 
For more information, call 405.325.4 101. 


May 3-4 

Indian Art Market The Jacobson 
House presents its annual outdoor Indian 
An Market, a celebration of American 
Indian art on display and for sale by the 
artists. For more information, visit v 
jacobsonhoLise.com , 

May 4-June 15 

♦Concert Series: The Performing Arts 
Studio presents the Summer Breeze 
Concert Series every other Sunday at 
7:30 p.m. Admission is free. For more 
information, call 405-307.9320- 


Children's Art Workshop; Tuesdays at 
10:30 a m. in the Dee Dee and Jon R. 
Stuart Classroom at the Fred Jones Jr. 
Museum of Art. Children ages 3 to 5, must 
be accompanied by an adult. For mare 
information, visit vvww.ou.edu/fjjma 


June 8 

♦Poetry Reading The Performing Arts 
Studio presents the Second 5unday Poetry 
Reading featuring Maria Veres at 2 p.m. at 
the Santa Fe Depot. For more information, 
call 405.307.9320. 

June 24-Au£jj 21 

Art Exhibition. Opening reception for 
Tradition in Transition; Russian icons from 
the Age of the Romanov's from 7-9 p.m. 
on Friday, June 2D at the Fred Jones Jr. 
Museum of Art. For more information, visit 
www.au .edu/fjj ma 

June 26-28 

*Jazz Festival: Jazz in June, *Th u rsday, 
June 26th - Blues Under the Stars - 7-10 
PM - Brookhaven Village; Friday June 
27th - Jazz Under the Stars - 7-1 1 PM - 
Brookhaven Village; Saturday, June 2Bth - 
J azi in the Park - 6-10 PM - Andrews Park. 


w Denotes funding in part from NAC Hotel 
Tax Grant 



Hie Performing Arrc Studio 
wwwjhepas.org | 405-307-9320 


June 26- 28 200S norw ,o*. 


WWW.JAZZINJUNE.ORG 


220 E. Main St, Ste. 101, Norman, OK 73069 PO Box 85, Norman, OK 73070-0085 I Arts’ 8 " 
405.360.1 162 | www.normanarts.org | nac@normanarts.org I \ h Council 





Culture: [.EARN ABOUT THIS 


The Language of “Q” 

Barbecue restaurateurs share a quick lingo lesson. 



HOSE WHO EAT cue need 
to speak ’cue- Whether you’re 
a barbecue aficionado or just 
enjoy an occasional pulled 
pork sandwich, these meaty 
terms will have you rattling off orders 
like a pro. 

Every barbecue joint worth its salt serves 
ribs. Ron Sharp, owner of Rail- 
head Bar-B-Q in Guthrie, 
says they’re available two 
different ways, fall-off- 
i he- bone or tight. The 
former means exactly 
M what it sounds like. 
The latter means the 
meat must be chewed 
off the bone. 

Some barbecue cooks 
make the meat taste so 


good, sauce isn’t necessary, John Cash, 
owner of Trails End Barbeque in Owasso, 
says if the meats got a good rub — a sea- 
soning made from a combination 
of spices rubbed or massaged 
into the meat before it’s 
cooked — it won’t need a 
lot of sauce. 

Some places like to add 
a little sauce just before 
the meat is finished 
cooking. For that, rhey 
use what s called mop 
sauce, says Ruan Sex- 
ton, longtime employee 
at Dale’s BBQ House in 
Moore. Cooks take 
a small, hand-held 
mop-like tool, dip it 
in sauce, then onto 


the meat, Sexton says they don’t use this 
method at Dale’s since they serve several 
sauces for customers to choose from. One 
is so good its practically flammable. 
“Our Flamin’ Hot Sauce abso- 
lutely sets your tongue on fire,” 
says Sexton. “But I’ve got people 
who come in here and drink 
it like its water.” 

Meat that comes 
off a smoker 
has the rings 
to prove it. 
Smoke rings 
indicate the 
depth of penetration 
of smoke into the meat, 
according to Cash. Del 
Coots, owner of Coots 
BBQ in Moore, explains 
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“Don't put us on the barbecue or simmer us in stock. 
Don't bake or baste or boil us or stir-fry us in a wok. - —from Monty Python 




that its caused 
from a lack of 
oxygen getting 
to the meat, which 
makes a ring appear. 

Cash also is adamant 
about letting cooked meat 
sweat, or settle. He says its 
important to let it cool down a little 

after its cooked for 
a good caste. And 
while some cooks 
trust a meat 
thermometer 
to let them 
know when 
the meat is 
ready to be 
taken off, 
Sharp says 


he uses his own rule of 
thumb. “I can tell by 
feeling it how done it is. 
I Just know/ 7 he says, 
“I press on it with my 
thumb." 

When chicken or pork 
are on a barbecue menu, 
diners know what they're get- 
ting. Brisket isn't as obvious. Brisket 
is the beef from the steer taken from either 
side of the chest, Coots says. Its important 
to watch out for the hark, the outer layer 
that gets burned when brisker is cooked 
a long time. 

“You have to let it burn to get the middle 
cooked right,” says Coots. “Few people 
like to eat it, so I just throw it away. I'm 
not selling anything I won't eat myself” 
— Melissa Masters 
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Culture: INDIAN 


Food of the Gods 

An American Indian dish becomes a cultural staple. 


I T'S A DELICIOUS tradition. Osage Na- 
tion Tourism celebrates a cultural food 
staple at the fifth annual National Indian 
Taco Championship May 17. Beginning 
at 1 0 a*m*, downtown Pawhuska will serve 
as an Indian taco tasting ground and an 
arena for shopping and crafts* 

"‘Were so proud of our heritage and tra- 


ditions,” sa ys Caroline Hogan, director of 
Osage Nation Tourism* "We want to share 
that with everyone*” 

The Indian taco is a favorite fair treat for 
many Oklahomans, but its origin is anything 
but festive* When Native Americans were sent 
to reservations in the late 1 800s, their rations 
consisted of flour, sugar, salt, baking powder, 


and powdered milk, the key ingredients of by 
bread and the base of the Indian taco. 

The resulting bread is always deep fried, 
then layered with meat — usually ground beef, 
but often buffalo, beefalo, venison, pork, 
or lamb — and topped with beans, lettuce, 
cheese, sour cream, and green chilis. Some 
cooks add seasonings and taco sauce. Hogan 
prefers hers unadorned. 

"Its tasty and heavy,” she says. “1 could eat 
my weight in it.” 

This year, or^nizers have added another 
competitive category: Dessert Indian Tacos. 
Prizes of $ 1 ,500, $1,000, and $500 go to die 
top three competitors, respectively, in both 
categories. — Rachel Wright 

7 he National Indian Taco Championship 
takes place in downtown Pawhuska on May 
17. Admission is free. (9 IS) 948-5860 or 
osage tribe. com/ tour ism. 




BARBECUE 


“ It’s not |ust barbecue.. 


It’s 7 * 


Franchises Now Available 


7719 E. 91ST5T * TULSA, OK 1 918-794-9898 


THE TARA • 51ST & SHERIDAN, TULSA, 0E * 918 270 1978 
2427 W. KENOSHA ■ BROKEN ARROW, OK ■ 918 258-1978 
824 WEST EDMOND ROAD * EDMOND, OK * 405-582-1380 


CHISHOLM TRAILS CASINO * DUNCAN. OK * 580-470-2130 
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Wimgo™ finds everything to do and see throughout the state and 
makes it ail easily searchable. If it’s happening in Oklahoma, wimgo™ 
will describe it to you, prepare you for it, help you get there, and tell 
you where to eat along the way, So grab a plate and dig in to the 
website that helps you maximize life. Log on to wimgo.com today! 




Culture; MUSIC 



You deserve the 
advantage of the 
latest surgical & 
non-surgical 
cosmetic 
procedures. 



plastic & reconstructive surgery 

creating a beautiful reflection of you" 


405.751 LOVE (5683) 


11101 Hefner Pointe Drive, 
Suite 104 

Oklahoma City, OK 73120 
w ww.d rt i ml o ve.co m 

CareCredft welcome 


Certified 

American Board of Plastic Surgery 
Feflow 

American College of Surgeons 

Member, American Society 
of Plastic Surgeons 
American Society for 
Aesthetic Plastic Surgery 


Q 
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"The blues ain't nothin'but a good man feeling bad,"— Icon Redbone 



WEET BLUES AND hot 
barbecue, head- bobbing and 
dancing; Things will really 
be moving at the Bricktown 
Blues and B-B-Q Festival in 
Oklahoma City. 

Now an official teenager, the music 
festival is ringing in its thirteenth year 
with the same combinations that have 
brought folks to the heart of Bricktown 
every June since the blues first spread a 
blanker over the festival area between 
Oklahoma and Sheridan Avenues, 

With national headliners and a slew of 
local talent, its no surprise to see blues 

Doc Knows Best 

A BRICKTOWN VENUE IS HOST TO GREAT 
BLUES, WEEKEND IN AND WEEKEND OUT. 

French Hickman. AKA DOC blue, is a 
harmonica -wielding singer with a big 
personality and his own club as a soapbox. 

For about ten years, blues music has eked 
from the wood wails of the Biting Sow (1 East 
California, 405/232-2639), located behind 
the festival area on the Bricktown canal, Not 
only can Biting Sow patrons see Hickman's 
Ooc Blue Revue Band on Friday and Saturday 
evenings, but spur-of-the-moment jam 
sessions are a regular occurrence, especially 
when talent is in town. Past sit-ins have 
included PineTop Perkins, Lonnie and Ronnie 
Brooks, and Guitar Slim. 


staples like Guy Forsyth and John Lee Hooker 
Jr., but they don’t upstage Oklahoma acts like 
Chebon Tiger and House and Watermelon 
Slim & die Workers* 

Front the Mississippi Delta to Memphis 
and Chicago, the selection of blues artists 
encompasses every facet of the genre. 

"Blues is so big, we try 7 to mix it up so there 
is plenty to see, 1 " says Brewer Entertainment 
production and marketing manager Chris 
Clifton, who oversees the festival. 

Orthodontist by day, blues brother by night, 
Minco native French Hickman — otherwise 
known as Doc Blue — has performed at the 
festival the past several years. While Hickman 
is no stranger to the stage, he cant wait for 
the festival every year to show oft his raspy 
and expressive pipes, dark sunglasses, and 
black fedora. 

M lt isn’t a competition, 1 " says Hickman. 
“We’re just having fun playing the blues.” 

— Vallery Brown 


The Bricktown Blues 
and B-B-Q Festival is 
June 14 and 15 be- 
tween Oklahoma and 
Sheridan avenues in 
Oklahoma City Bands 
start at noon and 
play until midnight 

(405) 236-4143 or 

breiverenterta in - 
men t com. 
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HOURS OF OPERATION: 

Monday-Saturday: lQa.m.-5p.m. 

Sunday: 1-5 p.m. 

501 W. South Aw., Ponca City 
15301 765-TOUR ISS8J) 


Specializing in Steaks 

In Business for 32 Years 
Banquet Rooms Available 

Lunch M onday - Friday 1 1 am - 2pm 
Dinner Monday - Saturday 5pm to 10pm 


Located 3 miles east of Ponca Gty on LA Cann Drive. 


Rusty Barrell Supper Club is the 
last stop for steak-lovers. 

Savor one of our premium steaks, 
hand-cut and seared just the 
way you like it, or drop by dining 
lunch for our famous gourmet 
steak sandwich. 


Available May 1st -September 3 1st for sponsored camps, 

REUNIONS, WffiONGS AND SPECIAL EVMS 

Fuuy-equipped dining hall accommodates up 10 1 20 

Group camping rates include use of dining hall shower 
HOUSE & CAM (BUNKS FOR UP TO 1 44) 

Sand Volleyball Court * Softball Field 
Horseshoe Pit 

The Hsoc Wentz Pboi may be imd at an 1 acgrional charge. 


2005 North 14tli Street PbncaGtyOK 
(580) 765-6689 www.rustyharreU.com 


or email sherbtd@poncacityok.gov 


Choice. I" Thick Steaks 
Homemade sauces, dressing. 

GRAVIES ANU UUN OWN 
SPECIAL BREAOtNG. 

1415 EL SOUTH /WE PONCA CITY OK 

500 762 2425 


Bar-B'Q Restaurant 


1217 East Prospect Ponca City, OK 
(580)767-8304 HeadCouutry.com 


Ponca City Tourism 
For more information, call (866) 763-8092 




Culture; NEW MEDIA 


Prix de West 

Invitational Art Exhibition and Sale 






i . 





ST.'. # * 


Spring's Cape ice by Curt Walters 

2007 Prix de West Purchase Award Winner 


June 1 3 - September 7, 2008 
Featuring nearly 300 works by the finest 
contemporary Western artists in the nation. 


PRESERVING HISTORY MAKING MEMORIES 


Named a "2008 Top 100 Event in North 
America" by the American Bus Association 
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>NTIER 
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www.oktourism.com www.travelok.com 

Open Daily, 9 a.m. to 5 p.m. 

1700 NE 63rd St 

Oklahoma City, OK 73111 

(405) 478-2250 • Fax (405) 478-4714 

www.nationalcowboymuseum.org 



NATIONAL 

COWBOY 

& WESTERN HERITAGE 

MUSEUM® 


Good 

Reads 

These three volumes will keep 
Oklahomans turning pages. 

By Tiffany White 


She's in Love With the Book 

Trisha Ycarwood of Owasso knows noth- 
ing am replace gpod old-fashioned souch- 
em cooking. Her 
new cookbook, 

Georgia Cook- 
ing in an Okla- 
homa Kitchen: 

Recipes fi'om My 
Family to Yours 
(Clarkson Porter, 

$29.95), includes 
recipes, cooking 
tips from family members, and a fore- 
word by her husband, Garth Brooks, 

Grill King Grant 

When Grant Hastings 
built the first Hasty- 
Bake charcoal oven in 
1948 s he became an 
industry pioneer. His 
new cookbook* Grill- 
ing Grants Way: Cooking Over r Coals 
(Hasty- Bake, $19.99), is a combination 
of recipes and stories about the Hasty- 
Bake company and its culture. Contribu- 
tors include pros like chef Dean Fearing of 
Dallas and regular Joes who love grill ing 

Ch-Ch-Ch Changes 

In Oklahoma Landscapes: A Century 
of Change (Oklahoma Heritage Associ- 
ation, $24,95)* authors TH, Mil by and 
Forrest L. Johnson explore the evolving 
Oklahoma land- 
scape through the 
decades. Using 
before and alter 
photos, the au- 
thors explain rhe 
srate s sometimes 
large, sometimes 
minor changes. 
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Capitol Investment 

National Public Radio sets the standard for national news. 
Now, tune in for unparalleled in-depth coverage of 
Oklahoma politics with Michael Cross, 
capitol bureau chief for KOSU-FM. 



KOSU Oklahoma Public Radio 
Oklahoma City 91.7 FM / Tulsa 107.5 & 107.3 FM 
www.KOSU.org 
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PERSPECTIVE 


A longtime Oklahoma Today contributor — and the author of the magazine’s 1989 cover story on the state’s best 
barbecue — dishes on what it means to eat, cook, and love real barbecue in the land of 'cue. 


THE STATE OF “Q” 

BY MICHAEL WALLIS * ILLUSTRATION BY CAMERON EAGLE 


T HERE IS NO such thing as 
too much barbecue — espe- 
cially in Oklahoma. Bread 
may be the staff of life, but 
a pile of juicy, slow-cooked 
pork ribs makes life worth living* 

Oklahomans believe in their barbecue. 
They find comfort in catching a whiff of 
meat-scented smoke. Much more than a 
staple in their diets, tender is a way 
of life lor Sooners. Like other culinary 
icons from the state, such as pecan pie and 
chicken-fried steak, barbecue is one ol the 
most democratic foods. Regardless of race, 
social class, or political orientation, barbecue 
cuts right through all barriers, appealing 
to everyone from a dainty dowager to an 
o i I - p a tch ro u gh n eck . 

While there is nothing pretentious 
about barbecue, if it is cooked jusr right 
and particularly tasty, it becomes celestial 
and seduces souls. It has been said that 
God-fearing Okies contemplating eternal 
salvation wrestle over whether they would 
rather pass directly into a heavenly home or 
take a detour in the other direction, where 
the eternal fires seem to be conducive to 
producing quality barbecue. 

Pit masters who dwell in Oklahoma turn 
out barbecue so succulent it has been known 
ro knock die-hard vegetarians off the wagon. 
In a way, barbecue is like whiskey It fits 
every occasion and mood. Some folks turn 
to barbecue when they re feeling low, bur 
they also gobble it down when they want 
to celebrate. 


Barbecue is a staple at political rallies, 
weddings, and church suppers, but it is 
besr consumed on premises where it has 
been cooked* Every town in Oklahoma 
worth its weight in rib bones has at least 
one barbecue joint worth fighting for* 
Plenty of blood has been shed over whose 
barbecue is the tastiest. 

Thar is a scrap ro avoid. Barbecue is 
highly subjective* There are many opinions 
about which part of the nation turns out 
the besr barbecue, especially in the BBQ 
Belt %vhich ranges across the South and 
Midwest and includes the Carol in as, 
Memphis, St. Louis, Kansas City, Texas, 
and, of course, Oklahoma, 

Although the origins of barbecue are 
difficult to pin down and remain shrouded 
in great waves of smoke, some truths 
should be adhered to when one dines 
on barbecue. 

First, remember that barbecue is a verb 
and not a noun* It is a way of cooking 
meat* A backyard grill will not do* Not 
even close* To produce authentic barbecue, 
a seasoned, closed fire pit is essential. Stoke 
the fire with hickory pecan, or oak and 
let ir burn down* Then cook the meat 
slowly over wood smoke at a very low 
temperature for a long time. The result 
is delicious pork ribs, brisket, 
ho dinks, chicken, and that 
Oklahoma specialty, smoked 
bologna, or as most people say 
baloney Sides of potato salad, 
beans, and coleslaw round out 



the feast, as do garnishes of thick sliced 
onion, some peppers, and a couple of 
slices of fluffy white bread. 

It is wise to avoid caring barbecue 
at a place that calls itself a restaurant. 
Look for barbecue joints, shacks, or pits* 
Real barbecue requires no decor* An old 
Formica table and a roil of paper towels 
will do just fine. If a place is too clean, 
devoid of that rich smoky patina, then 
go elsewhere. The plastic eating utensils 
help with consuming sides, but in truth, 
eating barbecue is a sensuous experience, 
and the meat itself should be eaten with 
the hands* 

Bear in mind that rhe old pit men still 
believe that the meat must be able to stand 
on its own. Sauce is a condiment* There 
should be nothing to hide* All the sauces, 
marinades, and rubs in the world will not 
help unless the flesh is good quality and 
properly cooked. 

Finally be aware that barbecue can become 
an addiction. There is no known cure, but 
every day across the state, the research goes 
on in hundreds of smoky joints where the 
maestros of the pit cook the most 
tempting ribs since the one that 
gave us Eve. 

Michael Wallis lives in Tulsa with 
his wifi , Suzanne , An accomplished 
uniter, a Route 66 expert , and a 
road icon himself in 2006 , he was 
featured as the voice of Sheriff in the 
Disney! Pixar movie , Cars, 
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TRENDY PORK RIBS IN THE MIDDLE OF MANHATTAN; 
GRILLING KINGS IN SCANDINAVIA, AND .RETAIL MPIR ES* a 
DEVOTED TO THE PIT: BARBECUE 16 A MULTIMILLION-?* 
DOLLAR BUSINESS IN WHICH ALL PORKS IN THE ROADV 
LEAD BACK TO OKLAHOMA. HERE, OKLAHOMA TODAY 
■DISCOVERS WHY OUR STATE LEADS THE NATION — MAYBE 


BY TOM LIND 


'Crttlah omaToday.ro m 




Culture 


y MMTiria 

HASn 
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CHARCO 


F ORTY Y]EARS AGO, Oklahoma barbecue 
pioneer Gene Ellis of Ponca Ciiy welded a hook 
to the trunk o Hi is new Lincoln, strapped one 
of his big commercial smokers on the back, 
and drove to Texas to make a sale, 

“He could sell ice to an Eskimo/’ his 
daughter, Donna Ellis Johnson, says. Or, just 
as unthinkable, an Oklahoma-made smoker 
to a briskct-lovin Texan, 

Hasty- Bake Charcoal Ovens founder 
Grant Hastings of Tulsa did Ellis one better. 
He took his revolutionary charcoal grill to 
New York City in the early ’60s, lit the coals, 
and rode an elevator to the headquarters of 
Abercrombie &c Fitch, where he got out on 
die eighth floor, opened the lid, and handed a 
mouthwatering rib to die company’s top buyer. 
One bite was all it took for Hastings to 
land die account with the clothing and 
outdoors giant. 

Today, every time Roger Davidson, 
owner of Horizon Smokers in Perry and 
cofounder of Oklahoma Joes smokers 
and restaurant, sets out to deliver a 
custom-made nailer smoker, some- 
body else on the road will tailgate 
him until he pulls over and answers 
one question: “Man, where can 1 get 
one of those?” 

Forget that Kansas City is the 
anointed barbecue capital of the world. 

Don’t automatically assume the best 
pork ribs come out of Memphis, Or 
that North Carolina is locked in an east-west 
tug of war over who makes the best pulled 
pork. Or even that Texas is brisket country. 
The reality is that every hire is just as savory, 
maybe even better, when Oklahoma barbecue 
equipment craftsmen, cooks, and sauce makers 
are putting the patented Okie spin on barbecue, 
which some describe as a semisweet blend of 


Texas and Kansas City-style barbecue. 

“Everybody talks about Kansas City-style, 
Memphis-style, or Texas-style barbecue, but 
Oklahoma has its own style/’ Davidson 
says, “We’ve got some really good cooks in 
Oklahoma, and 1 like to say these guys are 
cooking on really good equipment* 

The list of Oklahoma family-owned ha rhea re 
equipment and ingredient manufacturers is 


Time and again, barbecue history 
has made it clear that where 
there’s a whiff of flavorful smoke, 
an Oklahoman probably lit the fire. 
★ ★ ★ ★ ★ 
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rich in tradition and folklore, dating back 
decades to the legendary inventors and cooks 
whose life stories were often as tangy as the 
spices they concocted. 

Their ranks include longtime commer- 
cial and residential cooker manufacturer 
Cookshack of Ponca City; charcoal grill 
and accessories manufacturer Hasty-Bake 
of Tulsa; the Horizon Smoker Company of 
Perry; the Head Country Barbecue sauce 
company of Ponca City; Kingfisher Kookers 
of Kingfisher, the oldest continuously operat- 
ing grill manufacturer in the United States; 
and Smokaroma of Boley, whose founder, 
Maurice Lee Sr., invented and patented the 
pressure smoker almost fifty years ago. 

Individually, the assortment of Oklahoma- 
made products proves that there is more than 
one way to make tasty barbecue. Together, 
they have stamped Oklahoma as the mother 
lode of cookers. 

Why and how this came to be is a lot 
harder to chew on than the barbecue these 
companies serve up. Some say Oklahoma is 
riding a culinary wave created by die Internet 
and television. Others say it dates to Okla- 
homans' Inst for cooking over an open fire. 
You also could throw in a welding torch, give 
thanks to the oil boom, and he grateful for 
those who like to dream big while tinkering 
in their workshops for putting Oklahoma 
on the barbecue map. 

Adam Myers, retail manager at Hasty-Bake, 
is among those who have seen major changes 
in the industry in a short amount of time. 

“Barbecuing is like a lot of other hob- 
bies,” he says. “Who would have said bass 
fishing would be a national sport with huge 
money to he made? Barbecue is the same 
way. When 1 got in the business nine years 
ago, there wasn't anybody on television 
coo ki ng ba rbec ue 

Potential customers all over the world 
now have a way to tap into the products 
and expertise that once were regional secrets. 
Although it stills sells about 55 percent of its 
barbecue sauce in Oklahoma, Head Country 
now has almost 1 8,500 Internet customers. At 
Horizon, an Internet contact recently paved 
the way for a deal that will transport eight 
fully loaded shipping containers of Horizon 
smokers to Belgium, the Netherlands, Ger- 
many, and France this year. 

Technology, however, is only the means to 
an end, which, in the case of a barbecue lover, 
b the desire to have beef, pork, or chicken fall 
oft the bone and melt in the mouth. 



Vaer sa god! Vel 
bekomme! 

An Oklahoman in Nor- 
way says bon appetit to 
his global barbecue fans. 

tn the nearly thirty years since Oklahoma 
City native Craig Whitson moved to Norway, he 
has become a king. Regarded in the land of the 
Vikings as Ghlikongen or 'King of the Grill," he is 
best known for one thing: Oklahoma barbecue. 

1 never take any shortcuts," says Whitson, 
a drummer for the 1 970s Oklahoma band, 
Osage. "I swear by the rules and don't stray 

from the classics." 

Whitson's skill behind the grill has stuck 
with Scandinavians like smoke on white walls. 

In 1986, he 
helped acclimate 
thousands of 
Norwegian 
palates to the 
West when he 
helped open the 
first Mexican restaurant in Norway. Nowadays, 
he is author of several Norwegian -language 
American cuisine cookbooks, runs his new 
restaurant, Craig's Kitchen, and operates a 
successful catering company. His specialty? 
Pork shoulder and hotlinks He's even on a 
barbecue team called loo Degrees Celsius. 

"Everyone has their own views on 
barbecue," says Whitson, “but 99 percent of 
the time, it comes down to rubs, low temps, 
and long cook times," 

In Norway, Whitson is the standard, but 
when he comes back to the United States, 
he's just another barbecue lover who knows 
how to pay homage. Says the king, "The 
best barbecue I've ever eaten has been in 
Oklahoma/' — vallery brown 
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Feeder Leaders 

These five Oklahoma 
companies hog the market 
in cookers. 


1*1 




COOKSHACK SMOKERS 

Ponca Citys Cooksliack offers 
four sizes and eight models of 
electric smokers: three sizes 
and five models of Fast Eddy's 
by Cookshack rotisserie-action 
smokers; and a mix of sauces, 
rubs, woods, and accessories including two 
cookbooks , Get Smokin ' md Still Smokin '. 



HASTV-BAKE 

Tulsa's Hasty -Bake is 
one of the best-known 
family-owned charcoal 
grill manufacturers in 
business. Each Hasty-Bake 
is handmade from durable 
materials, and each model 
features the versatility to grill the perfect 
steak, bake a succulent chicken, or smoke 
favorite meats. 


HORIZON SMOKERS 



The Perry company has become a recognized 
leader for grills and smokers that produce 

great wood -smoked barbecue 
and high levels of customer 
satisfaction. Horizon Smokers are 
constructed from steel, and 
the smoker body Is built 
from quarter- inch-thick 
steel pipe. 


KINGFISHER KOOKERS 

Around since 1938, Kingfisher Kookers is the 
granddaddy of grill and smoker manufacturers. 

The company carries fully assembled steel 
products that grill, smoke, and steam in one unit Jj 

£ 

SMOKAROMA 
This Boley company 
produces the Instant 
Burger, which cooks 
200 juicy patties at a 
time, and the Bar-B-Q 
Boss pressure cooker, 
which turns meats 
into tender cuts minus 
unwanted fat. 



“Oklahoma is an agricultural state ” Myers 
says* “Theres a lot of farming and ranching 
and outdoor activities here* Oklahomans know 
where their meat comes from, and grilling it 
is an earthy way of preparing food ” 

SMOKE HOUSE 

Yesterday is nor so far gone in the rearview 
mirror that Roger Davidson doesn’t pay hom- 
age to his barbecue roots. 

“Our grandpa had a smokehouse where he 
smoked hams” Davidson says, “He'd brine 
’em and hang ’em there.” 

Davidson says that when his brother, Joe, 
designed what became die original Smokin Joes 
pit barbecue smoker in 1983, it was inspired 
by that old smokehouse* It had a firebox on 
the outside and a pipe that delivered the heat 
to the meat, which was in a separate chamber. 
It even had a chimney on top. 

The Davidson brothers also were welders in 
high school and learned how to bring their own 
brand of heat to the manufacturing process, 
an art they applied ro rhe high-quality steel 
used in their smokers, which cook the meat 
in a separate chamber from the fire using 
indirect heat, preferably at a temperature of 
about 250 degrees. 

“Joe was building smokers ar home In 
his garage, and we put seven of them on 
display at the Oklahoma State Fair,” Roger 
Davidson says* “We took more than a hun- 
dred orders*” 

Not long after that, in 1990, the two formed 
a company, Oklahoma ]oes, that manufactured 
more than 800,000 smokers in Stillwater 
before the brothers sold it in 1 997* 

“People got hooked on them because they 
knew they could cook better on them than 
w hat they bought at the loci) barbecue joint,” 
Davidson says* 

Davidson and his wife, Angie, were miss- 
ing both Oklahoma and barbecue when they 
moved hack from Kansas in 2002* They con- 
templated their future that spring at an Okemah 
farmhouse* ultimately deciding to produce a 
new line of smokers in an 18 ,000-square-foot 
building available in Perry* 


Borrowing from the barbecucrs mantra, 
“Your best barbecue is on the horizon,” Ho- 
rizon Smokers was born that summer with 
the banks help. Davidson lured back many 
of his former employees and won back many 
of his old dealers, too, starting with Atwoods* 
Horizon, which employs about twenty people 
and has eighty-one dealers in seventeen states 
and Canada, has experienced at least a 30 
percen t growth each year since then and now 
has an eight-week back order. 

“We are still a small company, and I will 
keep it a small company,” Davidson says. “I 
want to stay in die good old days.” 

PONCA DITTY 

To Donna Ellis Johnson of Cookshack, 
the good old days really didn’t look that good 
until she gained the benefit of hindsight. 
That’s because growing up, she had, simply 
put, a character fora father in Gene Ellis, 
who repaired television sets, did upholstery 
work, built feed mills, and experimented w r ith 
barbecue smokers oil rhe side. 

“He was hilarious, wliile I wanted to be a 
normal teenager,” she says* “1 do appreciate 
him now. He was always just who he was.” 

Ellis had barbecue on the brain and was 
always looking for a better way to cook it, 
eventually devising a smoker that combined 
an electric hearing elemenr with a tray of 
wood chunks to produce a true barbecue 
flavor* Ellis got even more joy out of selling 
his smokers once he built them, Traveling to 
barbecue joints across Texas and Oklahoma 
and cooking in the parking lot. 

Eventually the business, begun in the 1960s, 
got so big that his two children, Mark and 
Donna, moved home to help their parents. 
Not long after that, however, Gene and Judy 
Ellis died in a 1985 boating accident. That 
was two weeks before the company planned to 
unveil its smokers at the National Restaurant 
Association annual trade show in Chicago, and 
to Donna, all hope seemed lost. But then she 
remembered John Shifler, a former dassmate in 
Red Rock with experience cooking barbecue 
who had some time on his hands* 


“I don’t care where you’re from, if 1 
feed you twice, you’re hooked.” 

—John SHiflet of Cookshack 
★ ★ ★ ★ ★ 


76 


May /June 2 0 0 H 






O kl a h oma Tod ay, co m 


77 



Culture 



When it comes to the meaty stuff, the 
Sooner State easily proves its Q, fitting snugly 
inside the Barbecue Belt Not that anyone with 
a good rack of taste buds ever doubted it. 
Three hours north of the state fine, Oklahoma 
has staked this claim as surely as Kansas City 
claims Barbecue Capital of the World. 

Oklahoma Joe s Barbecue doesn T t just 
give a wave to fts southern neighbor with Its 
moniker; the restaurant actually started here. 
In 1991 , a competitive cooking team based in 
the Sunflower State partnered with Oklahoma 
Joe's Smokers, owned by Joe Davidson of 
Perry (see Expert Advice, page 44). 

Five years later, husband -and- wife team 
members Jeff and Joy Stehney again joined 
forces with Davidson and opened the first 
Oklahoma Joe s restaurant in Stillwater and a 
second in Kansas City. 


Although Davidson sold off his share of the 
ownership in 1997 and closed the Stillwater 
restaurant, the Kansas City hot spot still boasts 
the Oklahoma name— and thus super-0 street 
cred — in not one but two Kansas locations. 

The now- famous restaurant, which 
received an 'excellent" rating from Zagat in 
2000, has appeared on CBS 1 Sunday Momifig 
and Anthony BourdairTs A Cooks Tour . Is it 
any wonder an Oklahoma brand is the beacon 
of barbecue in the Barbecue Capita! of the 
World? Call it free advertising. 


JUfjfr, a. 


IT timm* i I 


Capital King 

Oklahoma Joe’s proves 
its pits in Kansas City. 


-UA1LERY BROWN 


in addition to its manufacturing plant, Head Country 


in Ponca City also operates a barbecue restaurant 


r 
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Cookshack produces eight types of 
smokers at its Ponca City plant. 




“They’ve never been cheap 
because they’re all made here. 
We don’t farm anything out.” 

—Adam Myers of Hasty-Bake 

★ ★ ★ ★ ★ 


Shiflet took the smokers to Chicago, set up 
a booth, and sold nine of them. The company, 
which now employs about thirty-five people 
at its Ponca Ciry plant, never looked back. 
While Cookshack remains a top seller of large 
commercial smokers, Ellis also developed a 
popular, portable smoker tc that, as consumer 
sales representative Karen Hoogendoorn says, 
is intended to “make barbecue taste like yon 
worked in a pit all day when you didn't have 
to do any work to get there." 

Four years ago, Cookshack also formed a 
relationship with Ed Mam in of Kansas City 
to manufacture and market the Fast Eddy's by 
Cookshack line of pellet-fueled pit smokers, 
another product growing in popularity. 

“I don't care where you're from, if 1 feed 
you twice, I've got you hooked " says Shiflet, 
Cookshacks national sales director, 14 1 love it, 
1 like the people* 

Cookshack president Stuart Powell says 
the company's location in the center of the 
country and support from the Oklahoma 
Manufacturers Alliance and state government 
have been factors in Cookshacks steady 1 5 to 
20 percent annual growth. Only half joking, 
he says someone should build a barbecue hall 
of fame in Ponca Gty, home to Cookshack 
and Head Country Bar-B-Q for decades, 

“The whole outdoor cooking thing will 
continue to grow* Powell says, “While 
people like grilling, the idea of barbecuing is 
also growing because they want to think of 
themselves as somebody who can do more 
than throw a hamburger around.' 

PATENTLY GOOD 

Smokaroma was founded in Boley in 1 959 
by Maurice Lee Sr., an engineer, in- 
ventor, and gourmet cook who held 
quite a few patents, including one 
for tire original pressure smoker, 

“He wasn't the kind to fry chicken 
or make pancakes “ says his grandson 
and company president, Maurice Lee 
111, laughing. “He would he experi- 
menting with exotic spices to see what 


it would taste like," 

Lee's curiosity about what would happen 
if he burned wood inside a pressure cooker 
led to his discovery that while it might not 
burn, wood would smolder in a pressurized 
environment. Using diat concept, he patented 
a revolutionary pressure smoker that produces 
tender, smoke-flavored- to- the-bo tie meat in 
far less time than traditional smokers. 

Tie family operation now sells die “Bar-B-Q 
Boss” and other products throughout North 
America and around die world to restaurants, 
convenience stores, bars and grills, and large 
and small food service operations. 

TULSA TOASTER 

When Grant Hastings came home as a 
World War II veteran, he returned to doing 
what he had done most of his life — cook over 
an open Are, He also happened to be a bit 
of a showman and a marketing genius who 
catered to the oil industry and anyone who 
could attract a crowd. He even talked Tulsa 
car dealers into putting a Hasty- Bake grill in 
the trunk of every new car they sold. 

Hastings sold the company he founded in 
the late sixties but bought it hack in the early 
] 970s. It survived a major fire and a flood 
before he again sold it fourteen years ago to 
current owner Richard Alexander. 

Hasty- Bake stainless-steel grills, known for 
their ability to grill, bake, or smoke, sell for 
an average of a thousand dollars, hut because 
of their durability, its common for devoted 
Hasty- Bake owners to bring in their thirty to 
forty-year-old grills for refurbishing, 

“They've never been cheap because they're 
all made here * Myers says, “We don't farm 
anything out to China. We make it all here, 
from the raw steel to the finished product,” 

That's Ok] ahoma-style barbecue, all right. 
Time and time again, barbecue history has 
made it clear that where there's 
a whiff of flavorful smoke, an 
Oklahoman with a spark of an 
idea and a talent for barbecu- 
ing probably lit the fire, 
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1909 Paste * NW 28th at Walker * Oklahoma City 
< 405 ) 60 1 - 1. 079 www. paseogii ] I com 


American Cuisine. International Flair. 


Welcome to Paseo's new dining star * 

join us at our neighborhood- friendly, full-service 
restaurant and bar, where an intimate setting and 
imaginative creations delight. p 

Ask about our catering! 


JRB ART 

AT THE ELMS 


Ffcneii An* Onimt 


28 10 North Walker 

Oklahoma City, OK • 73103 

Phone: 405.528.6336 
www. jrbortga Hery.com 


3009 PASEO 
405 415 7827 
WWW GALILEOOKC COM 

CLOSED MONDAY 


"Best New York Style Pizza in the Metro" 

-State Senate Otabon of Award 

W//AV/AWiViVW/AWiViVAWiViViV I 

Fine Ales Fine Wines Espresso Bar 



A real cafe by de*'™ 


Come join us on our large outdoor 
patio or in our air conditioned 
gallery seating space. 

We have recently added new 
entrees and appetizers along with 
a great beer and wine list. 


2912 Paseo 405-521-9801 
www.yoursaucedxom 


a nightly awaken im 

Galileo offers a diverse palcrre of live music* 
poetry readings and rotating art exhibits 
on a nightly basis. Late-night diners rake 
note Galileo serves a full menu until 1 a,m, 
Lctcaied in the Paseo Aits District. 

Wednesday 

Spoken Ward Poetry Night, 9 PM. 

Thursday 

Open Mic Night, 9 PM. 



( )KLAHQMA ( ITY • | 40 >I SiS-ZhNH • WWW.THEPASEO.COM 





SHAME BROWN 



Achy Lakey Heart 

Even ribs and brisket deserve a happy ending. 


G enerally, ’CUECUiSiNE is all about ribs 
and brisket, coleslaw and baked beans. 
At Leo’s BBQ Factory in Oklahoma City, 
Strawberry-Banana Cake has its own barbe- 
cue pedigree. Original owner Lao Smith and 
his mother-in-law, Ruby McAuley, concocted 
the popular dessert in 1975 after a customer 
suggested the menu needed sweetening up. 
Now the sugar-glazed, fresh fruit-topped 
concoctions are an integral finishing touch 


for Leo’s meaty meals. Sweet eaters can 
buy whole cakes and individual pieces or 
order a Leo’s dinner, which arrives with a 
small slice. The recipe is hush-hush, but, 
says second-generation owner and Leo's 
son, Charles Smith, “Patience and love is 
what makes it so moist” Lao's BBQ Factory, 
7 Harrison Avenue (405/236-5367) and 3631 
North Keflgy (405/424-5367) in Oklahoma City. 

— STEFflE CORCORAN 
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Pick Your Poison 

It’s a sauce-off when four of the states best barbecue condiments take the stage . 



O klahoma abounds 

WITH homegrown com- 
panies dedicated to pro- 
ducing and perfecting that 
all-i mportant condiment, 
barbecue sauce. Statewide staples and com- 
petition top dogs, the sauces from these four 
companies set the standard. 

Head Country’s mild, sweet Original 
Bar-B-Q Sauce is the big boss of the 
company $ three sauces. “It 
won't overpower the flavor 
of the meat,” says Paul 
Schatte, co-owner of the 
Ponca City company. 

Per day, Head Country 
produces nearly 5 >500 gallons 


of sauce, the number-one seller in Oklahoma 
grocery stores. It has a great corn peri tive track 
record, too, winning titles at the Jack Daniels 
World BBQ Championship and American 
Royal Invitational Barbecue Sauce Contest 
in Kansas City. 

Another award-winning sauce originated 
at Horizon Smokers of Perry, Angie David- 
son, co-owner with husband Roger, says the 
sauce has great flavor, thanks to a slew of 
spices, some of which the Davidsons prefer 
to keep secret, 

“If people try it, they want more,” Angie 
says. She’s not just blowing smoke. Horizon 
Original Barbecue Sauce won the coveted 
"Best Sauce on the Planet’’ award in 2003 and 
2004 at the American Royal Invitational, 


Nearly every restaurant worth its sauce is 
known for the wet stuff, and Van’s Pig Stands, 
the stare’s oldest family-owned res tan units, are 
no exception. Co-owner Jerry Vandegrift says 
Vans Hot Barbecue Sauce is fast catching up 
with the mild sauce in popularity. The sauce 
is spicy-sweet, bur its the fresh jalaperios that 
set it apart. Van’s sells several hundred bottles 
per month at five restaurant locations. 

New kid on the barbecue block, OU football 
great Billy Sims, is scoring touchdowns with 
a couple of sauces of his own. His restaurants 
mild sauce is a sweet-yet-spicy bestseller, and 
the Boot Kickin Hot sauce includes major ± 
doses of cayenne and black pepper, 

w It’ll kick you in the back of the throat,” g 
says Ryan G ray di rector of opera tions . B eh i nd : 
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What's sauce for the goose is sauce for the gander." — Pro verb 



Still Saucin’ 

These thirty-six barbecue 
sauces make a fitting end 
for all things smoked. 

BY RACHEL WRIGHT 

3 GUYS SMOKIN’ RAZZMATAZZ These 
mu 1 1 idi a mpi o ns h i p- w inning Tu Isa 
barbecuers bring a unique, all-naniraL 
raspberry- flavored sauce to the table. 
Its sweet mid savory and goes great 
with everything from steak to salad. 
Also worth trying is Saucy Blues, a 
blueberry sauce. (918) 254^1088 or 
3guysbbq.com. 

ASK ENTERPRISE TRACY’S BARBECUE 
SAUCE Boasting “Lip-Smaddn Good* 
sauce right on the Libel, this recipe has 
been til Oklahoma City’s Drew family for 
mote dun three generations. Mustard is a 
key ingredient of the thiiiner-thaii-nsuil 
barbecue sauce dial gers glands salivating 

at first smell. (405) 942-8455. 

BABB BOYS' SPICY BARBECUE SAUCE 

The Babb family of Tulsa has been in 
the barbecue business since rhe early 
1 900s, But Clyde Babb, who owns 
this mobile trailer restaurant in Tulsa, 
begin selling his seem sauce in 2007 
when he realised the demand lor it. 


“Si’s not too hoi, nor too sweet, and 
pretty spicy," he says. (918) 2324)765 
or babbboysbbq.com, 

BAO BRAD S HOT BARBECUE SAUCE 

"hs way hot." says Karen Riley, owner 
of die original Bad Brad’s Btir-ft-Qjomi 
In Pawhuska, of the hot version of die 
popular resiau rants’ sauce. Riley likes 
die spicy sauce on brisket and pork loin. 
badbrads.com, 

THE BARBECUE SHACK CAMPFIRE 
SMOKE For a fresh -off-die-grill taste 
without the effort, diis Woodward 
tesraurant s Campfire Smoke is die ticket. 
“Jusr slap some on your burger, and it’d 
taste like you cooked it on the grill," says 
owner Dennis Branlue. (580) 254-4508 
or thcbarbecuesliacLcom, 

BIG DADDY’S BBQ XXX HOT Meka 
Glasco learned to barbecue from her 
unde, Big Daddy himself, tell years ago 
and now cchjvyhs and operates the Jcuks 
restaurant i tamed after him. The XXX 
Hot BBQ Sauce is a restaurant favorite. 
Tve seen people eat it on salads, fish, 
and french fries," Glasco says, (918) 
299-6676 or bigdaddybbq.com. 

BOB-E-QS HONEY BBQ SAUCE The 

Me Loud- based sauce offers a treat for 
the barbecue lover with a sweet tooth. 


Third-generation owner David Con 
recommends serving this sauce wttli 
chicken , but it’s so good, he says, “My 
wife eats it on almost every thing, 1 * (405) 
386-2670 or madeinokbhoma.com. 

BUBBA’S MILD SAUCE “The mild’s an 
enjoyable heat," says David Farris, owner 
of Bubba’s Bu-ba-Q In Oklahoma Gty, 
of his in ltd sauce. Not too hot and full 
of spice, its best over chicken or meat 
loaf (405) 943-5551. 

CIMARRON DOC’S BAR-B-Q SAUCE 

Cooking meats in a smoker with this 
sauce might be overkill for some. This 
Grove company’s rangy, mild sauce is 
super smoky, goes wd.1 with just about 
Liriydiing. and leaves a little brow sweat 
for good measure. (888) 443-4265 or 
cunarrondoc.com . 

COOKSHACK MILO BARBECUE SAUCE 

Even the mild Cookshack barbecue 
sauce made in Ponca City isn’t for die 
faint of palate. This peppery, vinegar- 
based concoction has an even spider 
big brother for real lire breathers. (800) 
423-0698 or cookshack.com, 

COOTS MILD BBQ SAUCE In his family- 
run cafe in Moore, Del Coots has been 
selling barbecue for ten years. "The 
mild is roo hot for some,” he says of 


only Head Country, Billy Sims Oklahoma 
Original Sweet & Mild is the second best' 
selling sauce in the state. “But were steadily 
nipping at their heels,” Ryan says. 

Oklahomans looking for the legendary 
football players “Boomer-Q” sauce can find 
at in the three Oklahoma restaurants and at 
Wal-Mart, Reasons, and Homeland stores, 
— Rachel Wright 

To purchase these sauces, contact Head 
Country Bar-B-Q at (888) 67 2- 1 227 or 
headcount ry com; Horizon Smokers at (866) 
468-4066 or horizonbbqsmkers. com; Vans Big 
Stands at (800) 3 1 9-7624 or pigstands, com; 
and Billy Sims Barbecue at (91 8) 270-1978 
or billysimsbbq.com . 
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his bum in' sauce, “bin vvtiar I serve 
iswhar I eat." (405) 799-1434 or 
cootsbbq.com, 

DEWAYNES MILD BAR-B-Q SAUCE 

Created to accompany DeWayne 
Mu ret on Ills many trips from 
Newkirk to catering gigs, ibis sweet 
and spicy sauce has been leaving 
Oklahomans wanting more for 
twenty-five years, (580) 363-3394 
or lovebbq.com. 



DINK'S PIT BAR-B-QUE SAUCE 

What's special about tins sauce 
is Its flexibility. Dink's cooks will 
add pepper and spices to tills usu- 
ally sweet, mild sauce at customers' 
requests. Cooking real pit barbecue 
for twenty-six years. Dink's is a 
Bartlesville legend, (9 \ 8) 335-0606 
or dmksbbq.com. 

EARLS RIB PALACE HOT BARBECUE 
SAUCE This smoky, spicy sauce 
goes well with Earl's famous ribs at 
any of the five Oklahoma City-area 
locations, "Hie .sweet rub on the ribs 
tastes great with i he hot sauce variety 
says Steve Bearden, manager of the 
Bricktown location, (405) 272-9898 
or eari5iibpaiace.com, 

GEORGE’S HAPPY HOG 9S1 SAUCE 

H lf yon don't cry easily, you’ll be 
okay,*' says Dee Bowlin, whoco-owns 
Georges Happy Hog Rar-B-Q in 
Oklahoma City, of the 91 1 Sauce. 
It’s the hottest hot barbeaie sauce 
they have, and it's great on rib ends, 
(405) 525-811 1. 

HAH VS HOT BBC SAUCE This 
carryout-only restaurant bap been 
smoking meats for more than eleven 
years om of a concession trailer in 
Norman, Harv’s Hoi BRQ Sauce 
is spiced more like a medium so it 
won't bide the flavor of rhe meat, 
(405) 321-4492. 


HASTY-BAKE ORIGINAL BBQ SAUCE 

The Tulsa company's thicker-than- 
usual sauce is sweet and toina to- 
flavored widi a hint of smoke. The 
masters of barbecue at Hasty^Bake 
recommend it on everything from 
steak to turkey sandwiches. (800) 
426-6836 or hasrybake.com, 

HOPKINS PEACH BOURBON BAR- 
BECUE SAUCE The great-grandson 
of a former Mill's Pig Stand cook. 
Steve Hopkins of EiriauLi grew up 
around barbecue, Hopkins likes to 
experiment, and his Ffcach Bourbon 
Barbecue Sauce is a thick, sweet, 
tangy sauce he says resembles peach 
schnapps with a dash of cayenne 
pepper. (918) 689-4227. 

JOHN & COOK'S MILD BARBECUE 
SAUCE The Cooks have been in 
the barbecue business in Lawton for 
mo re than cighry-five years. Owner 
John Cook says the restaurant's mild 
sauce has its own special flavor. Not 
too smoky or too spicy, it’s just right. 
(580) 248-0036. 



J.R.'S CHIPOTLE BAR-B-Q SAUCE 

Its hard to believe this Norman 
restaurant's been open less than a year, 
because]. R,’s ambitious collection of 
sauces suggests they've been in the 
game much longer. The chipotle 
variety adds a smoky, spicy kick to 
barbecue chicken. (405) 360-4227 
nr jrsbarbq.com. 

KNOTTY PINE BARBEQUE HOT STUFF 

General manager Priscilla Hutchinson 
warns Oklahomans that the name of 
the Tulsa restaurants favorite sauce 
is no joke- “Its hot enough ro take 
the hair off your tongue." she says, 
"or put hair on it." (918) 584-0171 
or knoi typi nerulsa.com , 

OAKWOOD FARMS BBQ SAUCE Toni 
and Mike Laws of Oklahoma City 


first starred making this spicy and 
sweet sauce as a fundraiser for the 
Ladybug Foundation, an organiza- 
tion rbai provides assistance dogs 
to people with epilepsy. In 2007. 
they came in second at [lie Great 
American Barbecue Sauce Contest in 
Kansas City, and [tie business really 
took off. (866) 403-9788. 

OKIE BOB'S BIG RED MEDIUM 
BARBEGUE5AUCE Bob Henderson 
of Cleveland started making his 
barbecue sauce in the seventies as a 
hobby. Now, his medium-strength 
sauce is a favorite dipping sauce for 
University oFOklahonia students. It’s 
subtly smoky and thick enough to stay 
on a sandwich. (9 IS) 519-5940, 


PEACH CREST FARM GOURMET 
PEACH BARBECUE SAUCE The 

Bergen family of Peach Crest Fa nn 
in Stratford takes a sweeter approach 
to barbecue sauce. Compared ro 
others, irs most distinct differences 
arc a lack of vinegar and a chunkier 
consistency with onions and plenty of 
fresh peaches. Its great with chicken, 
(580) 759-3635. 

PEPPER JO’S FARMS PREMIUM 
BLEND BBQ SAUCE jo and Randy 
Black of Ardmore spent two years 
perfecting their Premium Blend BBQ 
Sauce, and jo rays it's anyone's guess 
as to what die peppery sauce comple- 
ments best, * My husband prefers ribs,” 
she says. K I prefer chicken.” (580) 
223-3331 or pepperjkis.com. 

PITS HOMESTYLE COOKING AND BBQ 
MILD SAUCE J histhickcr-dian-usuat, 
sweet sauce is best served on ribs, ac- 
cording to ihe Clate more restaurant's 
manager, Ljdk Lewdlen, Pits has been 
serving its laJl-off-ihe-bone ribs with 
this mild sauce for more than ten 
years, ro [he delight of hundreds of 
customers. (918) 34 J -6737, 



BIB CRIB S CAROLINA BOLD MUS- 
TARD BARBECUE SAUCE Tulsa’s 
own Rib Crib Barbee ne serves a 
sweet, vinegar and mustard-based 
barbecue sauce rhar's delicious on 
everything, especially poultry and 
pork, ribcrib.com. 

RIBS-N-MORE SPICY BBQ SAUCE 

This spicy sauce made in Oklahoma 
City isn’t so hot It leaves diners gasp- 
ing, but it gui deliver great caste for 
whatever they’re eating. Its an easy 
way Ed make chicken wings or burgers 
with a kick. (405) 793-7766. 

BDCK’IN "L" SPtCY BBQ SAUCE 

Tie Lowes have been making their 
sauce for flfieen-plus years. “He 
was making it for his homics and 
giving ir away by die gallon,' 1 says 
co-owner Beverly Lowe of her hus- 
band Curgus. His friends were on to 
saini'diing: Tie Kingston company's 
spky r sauce is rumored to have quite 
a kick. (866) 780*7004. 

ROSEBUD RANCH SPECIAL RESERVE 

This contest -win ning exi rahot sauce 
wus ensued by Earl Weisnerof Duncan 
and his brother-in-law after they tired 
of customers saying, "You can’t make* 
a barbecue sauce hor enough forme," 
They' did* (580) 525-240 2, 




SALT CREEK CATTLE BBQ SAUCE 

Its a mild, tasty blend of tomato 
and vinegar flavors wirli a smoky 
aftertaste. This sauce made in Stroud 
pairs well with most meats and as a 
dipping sauce. (918) 968-9649 or 
sakcreekcacde.com, 

SOUTHERN STYLE COOKERS BBQ 
SAUCE This family operation 
in Achllle has been known for 
making smokers and pits since 


5 



1994, bur [heir barbecue sauce 
has been tantalizing taste buds for 
jus r as long. It’s a little spicy with a 
sweet aftertaste. (580) 283-3082 or 
sou rher nstylecookers.com , 



STAN S SMOKEHOUSE GOURMET B- 
8-Q SAUCE Right on the label, Stan 
Brooks, owner of Stan's Smokehouse 
in Yukon, encourages Oklahomans 
to “Get soused on our sauce." Tie 
two-time state champions]] ip sauce 
contains no MSG and is a tasty 
bknd of spicy, smoky, and sweer. 
(405) 409-3688 or stanssmoke- 
house.com. 

STEVENSON’S HOT BARBEQUE 
SAUCE This hot since made at die 
namesake restaurant i n Pauls Valley is 
traditional to the core. According to 
owner Velma r Stevenson, it isn’t sweet 
or smoky, "It’s great on everything," 
he sap. "Come on over and try it 7 
(405) 238-2040. 

UNCLE GENE’S BAR-B-QUE SAUCE 

H T think it’s good on ice cream 7 says 
owner Van Scraughan of his made-in- 
Shawnee barbeaie since, named for 
the man who gave him die original 
recipe. He’s kidding about the ice 
cream, but this m us tardy sweer sauce 
is thinner than traditional sat ices and 
has a distinct orange color, (405) 
273-1624, 

WRANGLER’S BBQ SAUCE This is 
one fluid, slightly smoky since that 
does the trick. "1 don’t mess up a 
good thing,” says owner Joe Keough 
of his Broken Arrow drive- through’s 
seventeen -year-old sauce that’s 
great on just about anything, (918) 
252-4499, 
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Eat Up: DINNER PARTY 



“Q” Formation 


An Oklahoma City NFL star has a Super Bowl 
under his belt, and at this athlete-heavy dinner, some 
urban barbecue, too. 


The Guests 


JIM THORPE: We could go one-on-one in some 
wide receiver/defensive back drills, 
TOBY KEITH: Because what happens at this 
dinner stays at this dinner, 

BOB STOOPS: We have some catching up 
to do, 

MICKEY MANTLE: He 11 bring life to the 
party. 

JACKIE COOPER: All 1 do is help him sell cars s 
as if he needs it. 


STEVE LARGENT: Gotta have the best re- 
ceiver ever to come out of Oklahoma 
at dinner, 

AUBREY MCCLENDON: To get in his will. 

NEAL MCGEE: He builds the best homes in 
Oklahoma, 

KEVIN BUND: He builds the best pools in 
Oklahoma. 

GRAHAM COLTON: HI need a best friend to 
play some tunes for us. 


The Host 

New England Patriots wide receiver 
and Heritage Hall alum Wes Welker 
played college ball at Texas Tech. The 
pigskin still is rolling the Oklahoma 
City native’s way, with the Patriots 
undefeated during the regular season 
and Welker contributing 1,175 
receiving yards. 


The Restaurant 

Welker's guests will dine at Iron 
Starr Urban Bar-B-Q in Oklahoma 
City, where they will have a meal 
of Slow Smoked St. Louis Cut Ribs, 
Hickory Smoked Chicken, Smoked 
Brisket, Braised Coliard Greens, 
Fancy Mac & Cheese, and Seven 
Layer Chocolate Cake. 



Dine In ♦ Carry Out ♦ Catering 

(405) 525-8111 

712 Culbertson Drive * Oklahoma Ctty 

(2 blocks East of Lincoln Blvd, between the 
State Capitol and OU Medical Center) 




to use tooksfiacK smoker. 
Succulent smoky meat every time. 
30 day money back guarantee. 


Made in the USA...ail Cookshack 

m^kasiiH' tnthlcinl\’ih > ; OK: Isn’t ii 
tjieat in know thni you can buy a high quality 
smoker uml your money stays light here in 
Oklalmh C 

Father's Day Special! Save big on a 

new smoker oven for your #1 Dad 
during our annual sale. Visit 
www.cookshack.com for 

details, or call 1-800-423-0698. 

mm 

1 - 800 - 423-0698 
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Eat Up: RESTAURANT 


Going Worldwide 

Barbecue takes on special flavor when in the hands of cuisines around the globe. 


T HERE’S NO ONE definition 
of barbecue, nor even one 
method for spelling it. It 
should come as no surprise, 
then, that barbecue takes 
on a variety of forms among the diverse 
cultures of the world. Even in Oklahoma, 
where the smoky-sweet flavor has become 
a dining staple, barbecue lovers can sample 
twists on the familiar recipe at ethnic 
barbecue restaurants, 

Khan’s Fire in Durant serves up Mon- 
golian barbecue in a bowl Diners gather 
their own raw meats, veggies, spices, and 
sauces and then hand them over to a 
cook, who barbecues the assortment on 
an eight-foot round grill for customers’ 
viewing pleasure. 


“It’s based on the Mongolian technique 
from the Genghis Khan days,” says Khans 
co-owner John Wyatt, “When they were 
on rampages, they carried meat in rheir 
saddlebags. Then they’d throw ir on their 
shield on top of the lire and use the shield 
as a grill.” 

The restaurant localizes the concept by 
adding vegetables and a variety of sauces to 
the barbecue, which cooks over 4 00- degree 
heat for five minutes before being tossed 
on a bed of rice. 

Preparation takes a little bit longer in 
Oklahoma City at Golden Phoenix BBQ, 
where roasted duck and pig rule. 

“Its a whole days work before the pig 
gets thrown in the oven ” says Alfred Ly, 
manager of the restaurant. 



The meat gets marinated for four to 
five hours before cooking time and then 
is smothered in a helping of spices and 
seasonings to give it a sweet taste. 

“For our kind of barbecue, we usually 
put the temperature up to about 650 to 
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Baby Back Ribs 


qJTKjESa 


Chopped Beef 


Sliced Beef £ Smoked Sausage .♦ 'i Baked Beans ♦ASmoked Ch token 
-*Sh6rt End Ribs PjChopped Pork r Roasted ComVn thefcob 
Potato Salad • Cole Slaw • Sliced Pork • Homemade Pies 






Call Ahead for Easy Take-Out! 




1100 K. 11th Street * Muskogee, OK 
(918) 6870275 


More Than 

Great Barbeque 

Muskogee s Hometown Favorite 

Set Down * Drive Thru 
Dine In • Catering 

3301 Chandler R<1 * Muskogee, OK 
Honrs: lues - Sat. 1 1~9 p.m. 

(918) 686-RIBS 


Why Settle For Less 
When You Can 
Get The BEST? 


Beef ■ Ribs • Chicken 
Red Beans & Rice * Fish - Gumbo 

Catering available. 


i Mo K£ U2 D § I. 
ROfi’S 
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Hoisin Beef Ribs 

This Korean specialty dish is served with rice and 
stir-fried vegetables , 

3 pounds of beef ribs 
3 tablespoms hoisin sauce 
3 tablespoons green onion, chopped 
2 cloves garlic, minced 

1 tablespoon orange zest 

2 tablespoons rice vinegar 
2 tablespoons orange juice 

2 tablespoons chili sauce with ginger 
2 tablespoons grated ginger 
1 tablespoon crushed dried chilis 
1 tablespoon brown sugar 

Cut the ribs into individual pieces. In a stockpot, 
cover them with water and bring to a boil. Simmer 
for thirty minutes, then drain. While the ribs are 
simmering, combine all the other ingredients and 
mix well. Cook the ribs on a grill for about 10 
minutes without basting. Then move the ribs to an 
area of indirect heat and grill for 1 0 more minutes, 
basting often with the sauce. It should form a crispy 
crust on the ribs. 

Recipe from bbqrecipesecrets.com. 


700 degrees, where we can ger the pig s 
skin all crispy” he says. 

Bruno Wti, owner of Guang Zhou Dim- 
sum BBQ restaurant in Tulsa, says there 
isn’t a distinct sweet or spicy flavor in his 
barbecued meat. It s all about the seasoning. 
At his restaurant, the meats stew in marinade 
overnight to be cooked the following day. 
After coming to a crispy finish, with insides 
still tender, his pork and duck arc served with 
a seasoned barbecue soy sauce. 

Barbecue isn’t merely American. Many 
cultures have had their own ways of prepar- 


ing it for centuries, and today, diners can 
check out the cuisines locally. Who knows? 
With a little experimentation, a new taste 
on classic ’cue may even become a favorite. 

—Raya- Gab rielle Ramsey 

Khans Fire , 519 University Place in 
Durant, (5 SO) 924-4888 or khans fire, 
com , Golden Phoenix BBQ, 2728 North 
Classen Boulevard in Oklahoma City, (405) 
524-3988. GuangZhou Dimsum BBQ res- 
taurant, 11630 East Skelly Drive in Tulsa , 
(918) 438-8878. 



OUR PROMISE IS SIMPLE... 

GREAT STEAK 


1 309 South agnew 1st ught south of i 40 

405,236,04 16 

www CattlemensRestaurant.com 

Open 6am Every Day 


WORLD RENOWNED FOR OUR CHARCOAL-BROILED STEAKS! 

OVER 90 YEARS IN THE SAME LOCATION IN HISTORIC STOCKYARDS CITY! 
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Eat Up: NEW CUISINE 


"Umaga is one barbecue away from being 400 pounds."— Jim Ross on Raw 



WWE announcer J.R. 1 ram brings name fecogn^, 
barbecue to his Norman restaurant. 


H E’S THE VOICE of Mon- 
day night’s RatUy a cook, 
a serious Sooner, and a 
Norman resident* Now, 
happily for barbecue fans, 
hes a restaurant owner* 

With a family- friendly atmosphere 
inspired by childhood cookouts, jazzed- 
up walls full of sports memorabilia, and 
a kitchen that serves plentiful portions of 
family recipes, J.R.’s Family Bar-B-Q in 
Norman is the tasty culmination of Jim 
Ross' passions. 

As a child, Ross remembers his father leav- 
ing meat on a homemade smoker to cook 
all day and the excitement of friends and 
family who enjoyed it* His restaurant is an 
extension of that backyard celebration. 

“I had an idea, a passion, and a desire 
to recreate what I experienced as a kid,” 
Ross says. 

The execution was a team effort of the 
restaurants six partners. Restaurateur Hal 
Smith brought the business experience, Tan- 
ner Smith the smoking expertise, and Ross a 
love of barbecue and brand identity. 

A World Wrestling Entertainment Hail 
of Fame inductee, Jim Ross has been an 
announcer for WWEs Raw since 1993* 
World-famous grappler Stone Cold Steve 
Austin has said, “Theres just nobody better 
than Jim Ross ” 

Customers feel the same way about j*R.s 
food* General manager A’Licia Gray says 
the restaurant, which opened in July 2007, 
already has a number of regulars. With 
friendly service and huge portions for low 
prices — most menu items are under ten 
dollars — its easy to understand why. 

Combo platters, from the 1 Contender” 
to “J . R* s Slobber-Knocker/' allow guests to 
choose from a variety of meats, like sliced 
brisket, smoked turkey, and pulled pork. 

“The least amount of time well smoke any 
of out meats is four-and-a-half hours,” Gray 


Cooking With the Stars 

A ROSS FAMILY TREASURE IS AVAILABLE 
IN STORES EVERYWHERE. 

Test a few recipes in your own kitchen with 
cookbook. Ross's wife, Jan, decoded a shoebox full 
of his mother's recipes for this 2003 tome* Packed 
with original family formulas and Ross' entertaining 
wrestling stories, it can he ordered online for $1 9.95 
at jrsbarbq.com. 
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Jhe star of the J.R, s s meiral# 1 !^ 
Of Fame ribs, smoked over 
hickor^iflte*for several hours. 


says. Other meats, like pulled pork, arc 
smoked for up to twelve hours. 

“The best barbecue is cooked low and 
slow, and it takes a lot of love,” Ross says. 
“You cant hurry it.” 

Sides include an all-star cast of southern 
comfort recipes from Ross’ mother and 
grandmother, like classic barbecue beans, 
thinly sliced golden fries, redskin mashed 
potatoes served with homemade cream 
gravy, and fried okra. Cheddar jalapeho 
corn bread is homemade in the store. 
Non traditional surprises include 
the Tabasco Caesar Superstar Salad, a 
piquant version of the classic, and J.R.s 
Queso, flavored with sausage and secret 
seasonings. A selection of inventive 
sauces adds to the excitement. 

J .R/s takes a contemporary approach 
to its decor, with flat-screen TVs and 
walls decorated with WWE treasures. 
But even with those details, says Ross, 
J.R. s has a country cafe feel to it, which 
is just the way he likes it. 

“We want people to feel like they’re 
visiting a friend when they come eat 
with us,” Ross says. 

The J.R, s Family Rar-B-Q team al ready 
is spreading the Oklahoma hospitality 
with a second location in Moore, 
Today, Ross believes, restaurants like 
his are needed more than ever, 

“We live in such a fast-paced society,” 
he says, “that we need to slow down every 
now and then and enjoy a good meal,” 
— Raya-Gabrietle Ramsey 

j.li s Family Bar-B-Q, 353 Interstate 
Drive in Norman. (405) 360-4227 or 
jrsbarbq.com . 
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Sit Down. 

Stay Awhile. 


Relish the famous BBQ^ steaks and seafood 
specialties that have made Freddie's a favorite Route 
66 destination. We promise to make your day. 


NEW EXIT OFF OF TURNER TURNPIKE! 

Exit 218A, turn right at the stoplight, go down 
about 2/10 of a mite and you're at Freddie's! 
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Driving down the fairways of an Oklahoma State Park golf course is nothing short of 
memorable. Because, from the rocky canyons of Roman Nose to the luxurious pine forests 
of Cedar Creek, this great state offers some of the most diverse golfing environments 
in the nation. When you enjoy the great outdoors eighteen holes at a time, 
you're bound to make countless memories. 


OKLAHOMA 

STATE PARKS 

866-602-4653 ■ TravelOK.com 


OUT HERE, 




Christopher hirshbmer 


Eat Up: CHEF 



This James Beard award winner and Chicago chef-about- 
town gives props to his family’s barbecue restaurant. 


F OR A MAN who arguably is Old alio m as most famous chef it all began with 
barbecue. Oklahoma City native Rick Bayless has had an award-winning career 
as a Mexican chef cookbook writer, and foodie-lo lown-around-the-globe. His 
Chicago restaurants, Frontcra Grill and Topolobampo, arc 
considered among the best in die country. It all started at his 
family's Hickory House restaurant in Oklahoma City, where 
barbecue was an everyday affair, — Steffie Corcoran 



What’s your earliest cook- 
ing memory? Making 
peach cobbler with my 
grandmother- I think 
I was about nine years 
old. I even wrote a one- 
act play called Lessons 
From Peaches* It was cast 
and ran in Chicago for a 
one-night charity event 
in 2005, 

You first got your cooking 
chops at your family's 
barbecue restaurant, 
Hickory House. Do you 
still cook any of those 
recipes? Of course! Ev- 
ery year 1 have a 
"Hickory House BBQ" 
dinner with all of my 
friends. We look forward 
to it every year. When 
my daughter and l wrote 
our cookbook, Rick and 
Lanie’s Excellent Kitchen 
Adventures , we included 
an Oklahoma chapter 
with many of the recipes 
from Hickory House, 


Whafs your cooking 
philosophy? Food doesn’t 
have to be theatrical — 
just full of flavor. 

What three ingredients 
are staples of authen- 
tic Mexican cooking? 

Chilis, dried and fresh. 
This is where you are 
going to get all of your 
flavor. Mexican choco- 
late; Sure, we use it in 


some of the moles, bur 
it truly shines in our 
desserts, Masa; Fresh 
corn masa is fur our 
handmade tortillas, our 
quesadillas, sopes, soups, 
the list is endless. 

What do you consider 
the greatest misunder- 
standing about Mexican 
cuisine? There are a 
few that we continue 



Make yourself at home at Oklahoma City's 
authentic neighborhood bar and grill. You'll 
enjoy the game in high-dd clarity and a wide 
selection of wine and beers. Hear the sounds of 
smooth J m and Blues music, live every Friday 
and Saturday nights. Check out our expanded, 
updated menus, including our tale night items. 
Now open for Sunday brunch. Ask about our 
full-service bar and catering services, 

New Extended Hours: 
Monday ■ Wednesday 1 U.m. to Midnight 
Thursday - Saturday l la.m. to 2a! m. 

Sunday: l la.m. to 8p.m. 

Under New 
Management 



307TVtz s " Street 
2 Blocks North of Bmoerow* 
I»O^I>EIJCEGR]UJOKCXOM (405) 235-9100 


. overa’s 

Family Grocery 

Emncm Meat Mtxrki 


I .overa’s is the only authentic fine 
Italian grocery in Oklahoma. 


We stock four of Italy's top 
ten olive oils, homemade 
pastas and seasonings, 
and a variety of 
bmdicLta, an Li pasta, 
and sauces. 


Try our line of 
Lovera’s Famous 
Products, Italian 
sausage and 
hand formed 
Italian cheese. 

Visit us *n 

Krebs, OK! 



Order by phone or online: 

1 - 800 - 854-141 7 

www.iloveitalian.com 
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WOODWARD 

GhaUUi r4 Cc 


1006 Oklahoma Avenue 
Woodward, OK 73802 
(800) 364-5352 
woodward chamber.com 
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Plains Indians & Pioneer Museum 
Crystal Beach Park 
Boiling Springs State Park 
Alabaster Caverns State Park 
Little Sahara State Park 



For the seventh consecutive year, 
Oklahoma home values 
increased in 2007. 

While real estate values in some states declined, 
the average sales price on an Oklahoma home 
increased by 42 percent last year. 

Home ownership is still one of the best 
long-term investments you can make. 

Oklahomans are buying and selling homes 
every day — and an Oklahoma REALTOR"* 
can show you how. 


Good Thing You're 
in Oklahoma 



Get the facts at WhyRealtorsWork.com 


"J 


to try to dispel: Wiiic does go wirh 
Mexican food, and it enhances the 
cuisine quite nicely. Also, not all 
Mexican food is covered with cheese 
and sour cream. 

What part of being a chef gives you 
the most satisfaction? Being with the 
people rhat I get to work with every 
day It may sound corny, but I love to 
come to work to be with these people. 
They inspire me. It is wonderful to 
watch them grow and learn. 

What advice would you give a young 
Chef? Travel. Learn about different 
cultures and cuisines first. Then go 
to cooking school. 

What’s your single favorite dish to 
cook? Probably the next one I decide 
to concoct. 1 can? say I have a 
favorite dish. I am always changing 
my mind. 

What’s your favorite dish to eat? Same 
answer. Usually though, I love any- 
thing in a tortilla. 

What three cooking items should no 
kitchen he without? A good, sharp 
knife; a twelve-inch nonstick frying 
pan; and a molcajete for grinding 
spices or crushing chilis and garlic. 

What are your three favorite kitchen 
gadgets? I am not a big gadget guy, 
but I do like to use a garlic press 
from time to time. I have this crazy 
corn kernel remover thing. It is 
pretty useless. And I have this fun 
avocado scoop that I helped design. 

What’s your favorite type of barbecue or 
barbecue dish? I love barbecue ribs. 1 
make them in my smoker in my 
backyard. They rule. 

Do you have favorite barbecue restau- 
rants in Oklahoma? Vans Pig Stands 
and Earl s Rib Palace. 

What are your favorite restaurants in 
Oklahoma? I love going to the Metro 
Wine Bar Bistro, the Coach 
House, and Johnnies Charcoal 
Broiler when 1 am in town. 
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Destination: BARTLESVILLE 


laQUINTA 

INNS & SUITES 

FREE 1 \\G\ I-SPEED INTERNET 
FREE CONTINENTAL BREAKFAST 
INDOOR SWIMMING POOL 
FITNESS CENTER 
BUSINESS CENTER 


1410 SE WASHINGTON BLVD. 
BARTLESVILLE, OK 

(918) 766-0900 • LQ.COM 
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Keepsake Candles 
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Red Dirt 

SOAP COMPANY 


1 
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Red Dirt Itea. Room Sei-ving 
Tea & Dessert During OK Mozart 
Open House June 13-21, 4:00 p.m.-l0:30 p,m. 

Program Tea & Dessert 
June 16-20, 2:00 p.m.-4:0O 
Reservation Required 

1 IS W. 2 U!i Street ■ Bartlesville, OK 

Toll Free- (866) 242-8732 - RedDirtSoap.com 
r 'W i* Iff «^ir -« -> rd 


Fine Jewelry * Frankoma Pottery 
Coins Supplies * Repairs ani> Resting 
Books fr Artwork 

WincfCe ’s 

Rock & Jewelry 

354*0 SB: W^liir^Lm IMvlE. I Ikrtluvill* OK 
>U) 54 1 J-f J 1 68 [ wi mil j twt I ry.com 



Philips Petroleum Compa 


Free Emission 

HOURS OF OPERATION 

Monday-Saiurday lOam-ipm 
Sundays and Holidays 
Closed 

1918) 661 -TOUR (68871 


www.fihillips66museum.com 


Bartlesville Convention & Visitors Bureau 
For more information, call (877) 273-2007 






HE’S GOT THE BEEF 

Some wilt argue that barbecue is not merely 
a cooking method but a full-fledged art 
form. From selecting good cuts of meat to 
slicing them up just right, Paul Schatte of 
Head Country Bar-B-Q demonstrates his 
approach to this hallowed skill from start 
to finish. 
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Cooking 'cue? This primer on how to make the best from 
champion coach Paul Schatte of Head Country Bar-B-Q 
in Ponca City will have grillers smoking in no time. 


BY VALLERY BROWN | PHOTOGRAPHY BY CARRIE FUDICKAR 


H ead country bar-b-q co-owner and 
general manager Paul Schatte lias the patience 
and eye for detail most barbecuers would toss lip 
their tongs for. He’s humble, with a demeanor 
that brings him down to earth from his six- 
foot- four-inch frame, and once he starts talking about meat, 
sauce, and seasoning, instruction inevitably begins, 

111 is former Lutheran school principal has found his calling 
smoking meat to perfection while leading by example, A good 
company man, he uses only Head Country products when he 
barbecues; moreover, his home is decorated with Head Coun- 
try accouterments and family photos of wife Shelley and sons 
Joshua, twenty -five, and Eric, twenty-two, 

Schatte, a Houston native, grew up barbecuing 
with his father Ed and dabbled in the cooking arts by 
following the lead of television chef Graham Kern As a 
kindergartner, young Schatte came home from school 
one day and transferred all of his mothers spices from 
her kitchen to his playhouse outside, “She did scold 
me/’ says Schatte, "bur it didn’t curb my enthusiasm 
for cooking," 


That excitement for culinary endeavors led a grownup Schatte, 
now living in Ponca City, to try his hand at competitive barbecuing 
in spring 1990, Although suitably nervous, as he prepared for his 
first foray into what would become his profession, he stumbled 
across an advertisement in the Ponca City News offering advice 
to newbie contestants. Schatte dialed the number in the ad and 
suddenly found himself talking to Head Country Barbecue owner 
and founder Danny Head, 

“If I wouldn’t have made that phone calf” says Schatte, who 
met his future employer at that first competition, "Danny Head 
would n t have known me from anyone,’’ 

That fall, Schatte joined Head’s professional barbecuing team, 
and in 1999, he left his twenty-year career in education in Ponca 
City to work at Head Country 

In facr, since that first contest in 1 990, Schatte has participated in 
more than 1 50 barbecuing competitions in the United States and 
become a veritable barbecue ambassador, frequently traveling — most 
recently to Sweden- — to show eager Europeans and 
other foreigners how to ’cue like a Sooner, 

What follows is a step-by-step Schatte primer on 
barbecuing the staples, beef brisket and pork ribs. 
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Eat Up 





knife in this photo, he recommends using a carving or slicin; 
knife when slicing brisket. 


STARTING OUT 

Tools 

A boning knife and a slicing knife 
A pair of tongs, a meat hook t or heat-rated gloves to flip or 
move meat 

A brush for basting, and a meat thermometer for check- 


ing temperatures or doing the 
“ cake test ' 1 

High quality sauces and 
seasonings 

In the world of cutlery, there 
is lowbrow and highbrow, Re- 
gardless of your choice, “You 
don’t want to work yourself to 
death,” says Scharte, " There are 
a bunch of brands out there, 
but you want a good quality 
stainless-steel head.” A good 
boning knife has a sharp point 
and a narrow blade, while the 
slicing or carving knife needs 
a wider blade. 

For flavorful meats, pick a 
rub and sauce. The market is 
bill of them, and many are 
made here in Oklahoma. 

PICKING OUT 
THE MEAT 

Brisket 

“You have to start with 
good cut of meat ” says Schat 



When looking for brisket, opt for rhe fiat or nose- off 
briskets — the leanest parts — ‘instead of the packer 
trims. Packer trims typically 
are less expensive but contain 
about 15 percent more fat 
than flat briskets, which 
take less time to prepare and 
typically have a better, lean 
meat flavor. 

“You want similar thick- 
ness throughout and the right 
amount of fat content, 15 says 
Sciiatte. Look for a layer of 
fat on top and on one side 
of the brisket, similar to that 
of sirloin steak. 

Choose choice or premium 
cuts as opposed to the 
lower-grade select. “You’re 
spending a lot of time and 
money cooking it, so make sure you’re getting 
the best you can,” Scharte says. 

Talk to your butcher, and don’t be afraid to ask 
for an aged meat. Aged meats often are not put in 
the butcher counter because of their darker color, 
but they offer a more tender and flavorful cut. 



Pork Ribs 

Bacon comes from the top sides of these babies, 
so if the butcher cuts too much meat, he can leave 



When cooking brisket, Schatte wraps it in foil, fat side up, As it cooks, 
the fat layer melts, making the meat juicy and flavorful. He then flips ‘ 
it over so that the fat is on the bottom. By doing this, Schatte ensures 
that if anything sticks to the foil, it will be fat rather than meat. 
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VWren m eat is trimmed too close, it can produce a “shiner” like 
this one* above. In barbecue competitions, judges knock off points 
for this flaw, but In personal kitchens, points don’t matter. 


“shiners*” areas where the ho tie 
peeks through. No one wants 
meatless ribs* and one way to 
get around this is to bypass the 
shiners. Look for an even rack of 
ribs that isn’t overly fatty and has 
no bones showing on top. 



Wood 

“I like to use pecan,” says Schaue, “Its a mild smoke” Schatte 
abo recommends the wood he seasoned for at least six months. 
This ensures that the wood is dry and won t leave a filmy, bitter 
smoke on the meat, 

PREPARING THE 
MEAT 

Ribs 

Cur away the fat and trim the 
diaphragm flap. Also, peel the 
thin layer of tissue on the bottom 



RECIPES 


GEORGE'S BAKED BEAMS 

This large portion prize-winning recipe from George's 

Happy Hog Bar-B-G is sure to haw crowds coming 

back for seconds, maybe even thirds* 

1 cup of dry seasoning {your 
choice— George has bis own 
secret rub) 

3 cups brown sugar 

1 cup chopped onions 

1 cup of fully smoked rib meat 
pulled off the bone and cut in 
chunks 

2 cans {7 pounds each) of pork and 
beans 

1 quart mild barbecue sauce 

Mix all ingredients in an eight-quart aluminum pan, 

George cooks his beans at 250 degrees for one hour. 

Serves 30 to 45. 
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SMOK-SHAK’S FRUIT COBBLER 

This tasty dessert is served with each and every Smok-Shak meat 


2 yellow cake mixes 

1 gallon fruit with juice 
Vz pound butter 

2 cups sugar 

V* cup cinnamon 

Spray an 1 1 -by 18-inch pan with nonstick cooking spray. Mix cake mix 
and fruit with juice in pan. Top with sliced butter, sugar, and cinnamon, 
Bake at 350 degrees for approximately 1 hour and 20 minutes or until 
golden brown . 


ELMER'S BBQ "IT BE BAD" PORK RIBS 

The pork ribs at Elmer’s BBG are smoky, meaty, generous, and strictly 41 It Be 
Bad 11 style. 


I 
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Hot Topic: Grilling vs. Barbecuing 


There is a difference between the two, 
and it isn’t just sauce. “Grilling lends 
itself to the faster steaks, hamburgers, 
and chicken/' says Schatte, The 
bigger cuts of meat— brisket and 
ribs, for example— really require that 
you get the heat source away from 
the meat so that it doesn't scorch or 


bum. 11 Smokers are the perfect way 
to cook bigger cuts of meat more 
slowly at lower temperatures, “Some 
people don’t have smokers," Schatte 
says, “so you have to leam what your 
cooking equipment can do and use 
it accordingly. Back off the heat and 
cook it a little longer/’ 


Elmer’s “It Be Bad" rub (available at the restaurant) 

2 tablespoons butcher- ground black pepper 

1 tablespoon kosher salt 

2 racks pork ribs 

Rub the ribs with butcher-ground black pepper and kosher salt. Combine 
all the ingredients in a bowl mixing well Remove the membrane from the 
back of the ribs with a knife (or ask your butcher to do it for you) and coat 
both sides of the pork ribs eveniy with the rub. Place the ribs in the oven or 
smoker and cook at 200 degrees for 5 1/2 to 6 hours or unfit tender. Serve 
immediately with Elmer 's award- winning barbecue sauces and enjoy. 


QklafaomaTod ay.com 


97 


Ct tRiSTC 


Eat Up 


RECIPES 


VAN'S PIG STANDS BAR-8-Q SAUCE 

This popular sauce is so good, the Vandegrifts never will give away the 
secret ingredients in their Van s Bar-B-Q Sauce in a Bag, 


2 cups slightly packed brown sugar 

1 % cups apple cider vinegar 

2 % teaspoons liquid smoke (They use Wright’s at Van’s,) 

2 ounces or 4 tablespoons Worcestershire sauce (Van’s prefers 
French’s,) 

1 tablespoon margarine 
2-ounce bag of Van’s Bar-B-Q Sauce in a Bag 
1 Vs quarts ketchup (Heinz or Hunt’s is 
suggested,) 

Place brown sugar in pan. Pour in apple 
ciber vinegar, liquid smoke, and 
Worcestershire sauce. Add margarine. 

Over tow heat , stir until sugar is 
dissolved and margarine melted. 

Do not boil Add contents of the 
spice bag and stir until smooth. Add 
ketchup, stir, and bring to a slow 
boil Pour into glass containers with 
lids or plastic ketchup bottles. 

Makes two quarts. 

*For hot sauce , add 1 to 2 cups of 
mulched jafapehos. 


DINK'S BEEF BRISKET AND RUB 

The dry rub and brisket from Dirk's Pit Bar-B-Que may take 
awhile to cook, but it’s worth the wait, 

RUB 


2 tablespoons garlic powder 
2 tablespoons black pepper 
2 tablespoons barbecue seasoning 
2 tablespoons dry mustard 
8 tablespoons salt 

BRISKET 



t beef brisket 

White wine vinegar or liquid smoke (optional) 


Lightly splash brisket with white wine vinegar or liquid smoke (if used). Season 
the top of the brisket where all the fat is located. Rub in seasoning and place 
the brisket fat side up on a gas or charcoal grill and cook at 1 80 to 2 1 0 
degrees for Q to 14 hours ; Move brisket around several times during cooking 
but do not turn over Hickory chips can be placed on the coals or over burners 
for additional f favor. 



side of the ribs away with a paper rowel. When this cooks, 
it gets very tough. 

Next, rub down both sides of 
the ribs wirh a dry seasoning. In 
fact, its a good idea to season ribs 
a few hours before you cook them 
so the spices absorb into the meat. 

Once seasoned, place the ribs in 
the smoker when the temperature 
hits 275 degrees. Maintain this 
temperature for about four to 
five hours, 

“The only time 1 open the door 
is during the last few minutes 
to check to see if they're done/ 
says Schattc. 

When the ribs are cooked 
through, the meat pulls nicely 
around the edges of the bone, and 
when picked up in the middle, 
they will start to pull and tear a 
bit. During the last few minutes 
of cooking, Schatrc brushes a layer 
of barbecue sauce on the ribs and 
stokes the flames in his smoker so 
that the heat will caramelize the 
sauce on the meat. 
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’Cue Cures: Getting the Best Barbecue 

1 . "You cant put something on and walk away/ 1 Schatte says. The lessor? Pay 
attention. Smoking meat requires regular attention to details like temperature 
and time 

2 . ' You know how to get to Carnegie Hall?" says Schatte. "Practice, practice, 
practice." Know how to cook on the equipment you have. 

3 . Don't be afraid to ask questions. 

4. Always start with good ingredients: meat, spices, sauce, and wood. 

5 . Don't throw the baby backs out with the bath. Instead of pitching your barbecue 
when something goes awry, try modifying it a bit. 


CUTTING THE MEAT 

Ribs 

Turn the rack upside down so its easier to cur between 
the bones with a boning 
knife, “I want to make 
sure i have a good cut 
of meat on bodi sides of 
the bone ” says Schatte. 

“In competition, I can 
cur them individually 
or lose a bone," he says. 

Leaving enough meat 
on cither side of the 
bone provides a bigger 
mouthful of the good stuff Cut up against the tar op- 
posite edge of either side of the bone, and voila! 

Brisket 

Fat side down, look at the brisket and determine 
which way the grain is running. Cut across it op- 
posite the grain at an angle. Use a slicing knife to 
cut each slice about a quarter-inch thick. 

To test the tenderness, take each end of a slice and 
pull. The meat should offer a little bit of resistance 
and then come apart. 

When serving, place slices fat side down on the 
plate. Lightly drizzle sauce over the top. “If the brisket 
has good beef flavor, you only need a little sauce," 
says Schatte. T also take the ends of the brisket and 
chunk them up a bit." These ends — known as burnt 
ends — then can be covered in sauce. 

BEST BET RESOURCES 

“Ask the Expert" link at headcountry.com: Schatte 
is the expert, and he offers advice on everything 
from cooking prime rib to picking out the perfect 
marinade. 

Bbqforum.com: For lurkers and posters. 

Your butcher: A convenient, knowledgeable, and 
local source. Those in the know say the butchers at 
Crest Foods meat markets are among the best. 

Barbecue competitions: “We have a dozen nr so in 
Oklahoma every year," says Schatte. “Stroll around 
and ask questions." 





Brisket 

“I season brisket more heavily than 
pork,” says Schatte. 

Brisket doesn't have as much salt 
content in the fat, so it can handle 
the kick. Seasoning the brisket ahead 
of time and letting the salt and spices 
begin to break down the meat is also 
a sure-fire way to increase the zing in 
the meat and helps create that revered 
smoke ring — the area of pink around 
the edges where smoke and spices have 
cured the meat. 

Next, place the brisket fat side up 
on a smoker rack with the smoker 
beared to 275 degrees. Let the brisket 
cook this way for three hours, then 
remove it from the smoker once the 
internal temperature reaches about 
160 degrees. Wrap the meat in a double layer of aluminum foil and 
place it back in the smoker fat side down. Up the temperature to 
300 degrees and continue to cook for another three hours or until 
the internal temperature reaches 200 degrees. 



The Schatte method to check doneness? The 
so-called cake test. “When the meat gets dose to 
being done, the meat 
thermometer will go into 
the brisket with little 
resistance and come out 
easily," he says. 

Once done, allow 
the brisket to rest for a 
half-hour before slicing 
so it reabsorbs some of 
its juices. 
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Kick off your 

Route 66 Winery Tour 

in Stroud! 

Stop in Stroud next time 
you're on America’s Mother 
Road. With four wineries in 
town, and 13 more within 
a short drive, Stroud is the 
wine capital of Route 66. 



d 

Oklahoma's Winery and Grape Capital 
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QMA TOURISM 






Near Stone Bluff, a lush lane of lavender beckons. 

:%fff . 'll vtJAX/ffljt' ^ 

■L | ESTLED IN THE hills of Wagoner County other creations, some made from the farm’s 
111 is the stuff of unicorns and daydreams, flowers. No trip, though, would be complete 
I ■ Purple, perfumed, and sweeping in without sampling the wine made at the farm’s 
the Oklahoma wind are the calming fields winery. “It’s a special place/’ says the farm’s 
of Lavender Hill Farm and Winery. Visitors owner, David Wheeler, “like the lavender fields 
can wander the hundred-acre paradise and in France.” 24474 East 1 91st Stmt in Haskett. 
pick their own bundles from the farm’s three (918) 482-2338 or Iavend8rtiillfarm.net 
thousand plants. A gift shop sells lavender and — VALLERY BROWN 
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Outside: FIELD GUIDE 


"Give us the tools and we will finish the job.' - — Winston Churchill 

Tools of the Trade 

Barbecue like a pro with these six utensils. 


M AYBE THAT OLD spatula and basting brush with only three remaining bristles still can produce some great barbecue, but 
even the best cooks need an upgrade. These six utensils should make the task even more fun. — Tiffany Wh ice 





High Turnover 

This handy Pig Tail Food Flipper can replace 
tongs, forks, and spatulas. With one quick 
flip of the hand, the Pig Tail moves food with 
ease, and its sharp tip can penetrate any 
solid food. $10 from Everything Barbeque 
in Oklahoma City. (405) 463-3227 or 
everythingbbq.com. 


Not Red Hot 

Most barbecuers use leather gloves, but this 
Silicone Oven Mitt can withstand very high 
heat and is machine washable. The raised 
grooves make grabbing pots and pans a piece 
of cake. $1 7 from Grill Kitchens in Tulsa. (866) 
308-2314 or gnllkitchens.com. 


Remote Control 

The Maverick ET-73 thermometer monitors the 
internal temperature of meats from a hundred 
feet away and beeps if the meat goes below or 
above the programmed temperature, making 
overcooked barbecue ancient history. $60 from 
Everything Barbeque. 


Uncomfortable Situation 

The Original Cajun Chicken Holder is more than 
its name implies. Cooks place an open can of beer 
in the holder, place it up the rear of the chicken, 
and set it on the grill. The beer vaporizes and 
soaks into the meat, making it extremely moist 
$15.95 from Rick’s Lawn & Hearth in Oklahoma 


Got Space? 

The popular Grill Pro Nonstick Rib Rack can 

cook four racks of ribs at once and maximizes 
grill space. No longer is turning and repositioning 
the ribs necessary — the rack does all the work. 
$15.95 from Rick’s Lawn & Hearth. 


City. (405) 843-5589. 
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Clonic experience a retreat from the ordinary... 
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f ° I ind out more about this exclusive offer, call Andrea at y&Q.+Jj.QOjy ext. 20+ 
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Outside: gardener spotlight 


"I believe in forming a relationship with the biological systems that sustain us /— James Cooper 

Natural Selection 

James Coopers organic farm in Bristow brings a touch of 
freshness to the Tulsa area. 


G ARDENER JAMES COOPER is making good on his master plan to freshen up north- 
eastern Oklahoma. The North Carolina native who has called Tulsa home since age 
four is committed to growing sustainable produce at his eighty-acre Nuyaka Natural 
Farm in Bristow. Here, Cooper shares his passion for organic produce, which even extends to a 
tried-and-true barbecue side dish. — Sceffie Corcoran 



What attracted you to 
the land that became 
Nuyaka Natural Farm? 

i fell in love with it the first 
time I drove in the front gate. 

1 could see my vision — of set- 
ting up a production farm that 
serves Oklahoma communi- 
ties — being attainable. 

Describe the farm- Nuy- 
aka is a Creek Indian word 
for 'river town ,” My farm has 
wonderful sandy loam soil 
with an excellent watershed. 

1 have 3,600 square feet of 
greenhouses with plans to ex- 
pand, Year-round, I produce a 
diverse array of seasonal fruits, 
vegetables, cut flowers, 
and culinary herbs. 

My farm provides 
Center 1 Market in 
Tulsa with fresh fruits 
and vegetables, herbs, 
and cut flowers, and 
I also sell to a hand- 
ful of local chefs. 


What do you find most 
satisfying about garden- 
ing? I fo rm a relationship 
with natural cycles. Every 
season is different. And I love 
the rewards of feeding families 
and communities fresh and 
wholesome foods and creating 
healthy living and lifestyles. 

What's your favorite 
gardening show? Paul 

James Gardening by the Yard . 
Pm also in business with him. 
He’s from Oklahoma, 1 It we the 
variety that he talks about, his 
enthusiasm, and his sustainable 
organic approach and methods. 

What are your three 
favorites at your farm? 

I really love the spinach. It 
gets sweet and crispy in the 
winter months. I 
also love fresh beets, 
especially Italian 
Ch ioggia and 
yellow beets, and 


in the summer months, small 
fresh French cantaloupes. 

Why should Oklaho- 
mans plant a home 
garden? People put so 
much time and energy 
into mowing their yard. 
What about putting some 
time into something you 
can grow? You can watch 
something grow and be 
a part of its cycle. Ir also 
might get you in touch with 
your neighbors more, 1 f you 
have a crop that’s running 
pretty strong, you can give 
some away Hie rewards are 
priceless. 

What three tools 
should gardeners 
never be without? Pas- 
sion, irrigation, and a strong 
back. 

Tell us about your 
CSA. CSA stands for Com- 
munity Supported Agricul- 
ture, and it’s where families 
buy in to my farm’s harvest 
every season. My CSA runs 
from March through De- 



cember, and my clients get fresh 
produce every week. 

What should consumers 
look for in fresh produce? 

Seasonal availability Also, look 
for un-uniform produce — 
produce that doesn’t look die 
same — because that means it 
was grown on a smaller scale and 
wasn't mass produced. All toma- 
toes should not look the same. 

At what restaurants do 
you find produce fresh 
enough to meet your 
standards? Bodean Seafood, 
Kokoa, and Keo, They buy 
weekly, run weekly specials, buy 
fresh, and have seasonal menus. 

What's your favorite bar- 
becue dish? A fresh coleslaw 
made with ingredients from the 
garden: cabbage, carrots, shaved 
fennel, cucumbers, and tomato. 

What's your favorite 
barbecue restaurant in 
Oklahoma? Wilsons Bar-B- 
Que in Tulsa. I grew up going 
there when I was a student at 
Bl joker T. Wash i ngto n , 


THE ORGANIC ADVANTAGE 


Wby go organic? ' You are not putting chemicals in your body with the foods you 
eat 11 says James Cooper. "Organic produce usually is not shipped all around the 
world, so it s coming from a smaller operation. You might pay a little bit more, 
hut you Ye also paying tor cleaner water. You're paying for sustained biological 
systems in the long run that are going to support the future of our world," 
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ELEVATING 

OUR ECONOMY 


Oklahoma CareerTech graduates add 
$2 billion annually to the state's economy. 

Your Sound Investment | Our Solid Return 


careerie ch 


— 

www.elevatingoklahoma.com 


Outside: LANDSCAPE 



O NE PLACE THAT'S sure to be 
barbecue-free is the Oklahoma 
Visual Arts Coalitions Art 365 
exhibit in Tulsa* This traveling exhibit 
features six Oklahoma artists who have 
worked the past year to put together 
pieces for their project, Ashley Griffith of 
Oklahoma City and Liz Roth of Stillwater 
both include glimpses of their home states 
landscape in their work. 

Griffiths project, Recycled \ comprises 
three panels. One showcases images 
documenting her life for 365 days, put 
into detailed grids. The other two il- 
lustrate icons Griffith believes make 
America great and environmental issues. 
In the Oklahoma landscape, she focuses 
on energy conservation and farming with 
images from a windmill farm and farms 
near Lawton. 



14 Everything 1 touch on in that piece, I'm 
passionate about” Griffith says* 

In America 101, Roth created one hundred 
small oil paintings two per state, from her 
photographs* The Oklahoma landscape paint- 
ings were created from photos she took wirfiin 
a two hundred-mile radius of Stillwater. 

“I wanted to pick one image that focused 
on the sky” Roth says* "Of course, 1 needed 
one with red dirt,’* Roth says her paintings 
are representational but not simplified im- 
ages focusing on the subtle differences in 
color in both the sky and pool of red dirt* ^ 
— Melissa Masters 

A rt 365 will be on display May 29 through % 
June 27 at the Alexandre Hogue Gallery at the | 
University of Tulsa and May 19 through June < 
1 4 at Liggett Studio in Tulsa. OVAC, (405) | 

232-6991 or ovac-ok.org. 
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866-4MUSTANGS 

wildhorseandburro.blm.gov 
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Mayl6-17 

and August 15-16 

Paid* Valley, OK 
Paul? Valley Facility 

June 6-7 
I Iclerca, OK 

James Crabtree 
Correctional Center 

Open House 

1 rained Mu?tang? 
Available 

Aho by appointment 
(Monday- Friday) 

Call 580-852-3221 


June 19-21 
Fort Smith, AR 
Kay Rogers Part 


July 31 -August 2 
Me Alerter, O K 
Lightening C Arena 


September 1 9-21 
Fort Worth, TX 
Will Rogers 

Equestrian Center 

Extreme Mustang 

Makeover 


October 9- 12 
Ardmore, OK 
I lardy Murphy Coliseum 
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U.S. Department of the Interior 
Bureau of Land Management 
Wild Horse and Burro Program 


1 4th Annual Wild 1 lorsc 

fi Burnt Expo 








500 + Farm & Ranch Attractions, Vacations & Events! 


OKLIMOft* 

nflTIVE 


imiar 


L800.6516S52 | TRAVELOK.COM 


OKLAHOMA*?/, 

AGRITOURISM 



OKLAHOMA TOURISM AND RECREATION DEPARTMENT | OKLAHOMA DEPARTMENT OF AGRICULTURE, FOOD AND FORESTRY 



BLACK MESA 
BED & BREAKFAST 

Slay in a suite, bunkhouse room, downstairs 
room, or upper room in a 100-year-old rock 
ranch house. Explore Black Mesa Nature 
Preserve, watch for birds, hike Oklahoma's 
highest point, walk along the DryGmarron 
River Valley, or sit and visit a spell. 



Bed & Hr«ku>t 


P.O.Box 81 | Kenton, OK | bmbbU&m 
580-261-7443 1 T-800-321-7204 | bmbb1@Jijno.com 



THE CHILDREN’S CENTER'S 
FARMERS’ MARKET 

May 24th through Labor Day Weekend 
Thursdays 3T0pm-7:00pm j Saturday ftOQiam-liOOpm 

Our 100% Oklahoma grown market offers 
fresh fruits and vegetables, hand-woven 
baskets, canned goods and much more. Each 
vendor gives a percentage of their daily sales to 
benefit the patients at The Children's Center. 

Check out the items for sale created by 
the kids at The Children's Center 



6800 NW 39th Expressway Bethany, OK 
405 470-2259 | www.tccokc.org | apitts@tccokc.org 



HLA COUNTRY FARM 


Experience farm life first hand! Learn how 
to make your own cheese from milking the 
cow all the way to your very own delicious 
souvenir. 

Join us for a day of hands-on farm 
activities, cheese tastings, and a 
guaranteed unforgettable memory. 

Pre-registration required. Call Judy for 
details. 



261 1 E, 380 Rd. | TalaMK 
[918)371-5367 1 oklahomarawmilk.com 







LAVENDER VALLEY ACRES 

Lavender Valley Acres has been created 
with you, our visitors, in mind. Our desire 
is to create an atmosphere of peace, 
harmony, and relaxation among the 
beautiful scents and colors of lavender 
Open year-round! FREE tours! 

Come join our 4th Annual Lavender Festival! 
June 14, 2008, 9:00 AM to 5:00 PM. 

Lavender 'ValLy floes 

RR 2, Box 144 A | Apache, OK 
580-588-2855 [ 580-595-0785 
lavendervalleyacres@earthlink.net 
w w w. I a ven d erva [ f eyac res. com 



LENDONWOOD GARDENS 


Need a break for beauty? Come take in 
the colors and textures of Lendonwood 
Gardens, a public botanical garden 
with dazzling displays of azaleas, 
rhododendrons, daylilies, dogwoods, 
Japanese maples, hostas, and more. 

A spectacular backdrop for weddings 
and special events, Lendonwood is 
open year-round from dawn to dusk. 





Har-Ber Road | Grove, OK 
Lendonwood.org | 918-786-2938 
1 mile west of Main Street on Har-Ber Road 



OKLAHOMA ROSE 
VINEYARD & CAFE 

Oklahoma Rose Vineyard and Cafe is 
the vineyard without a winery. Enjoy 
lunch, a serenity walk, or pick flowers 
and grapes when they're in season. 

Memorial Day weekend through Labor 
Day weekend, Saturday, 11:00 am-6:00 
pm, and Sunday, 12:00-6:00 pm. 


Okiphoma (Rose 

Vineyard and Cafe 

6465 N 426 Rd | Chelsea, OK 
918-260-8857 | www.okrosevineyard.com 



OUR FIELD OF DREAMS RANCH 

Located on 65 rolling acres in Centra! Oklahoma, just minutes south of 1-40, about 40 minutes east 
of Oklahoma City, Our Field of Dreams has been raising a variety of alpacas for almost fifteen years. 

See how a real alpaca ranch operates and meet some of natures most adorable domesticated 
creatures. Visit the showroom where home- spun alpaca fleece is available for purchase. 


Our r Fie(i{ of Dreams 

For appointment and directions, please call oremail: 
405-273-9234 | Ceil; 405 202-9967 
alpacagal@aol.com | www.ourfieldofdreamsalpacas.com 



ROUTE 66 FARMERS 
MARKET FESTIVAL 

Join us Saturday, June 14, from 8 a, m, to 1 
p.m. as we celebrate Oklahoma's agricultural 
heritage. Shop for crisp summer produce or 
Made in Oklahoma Products, and immerse 
yo urseif i n hi story a m ong ant i q u e tractors 
and Route 66 memorabilia! Festival Market 
Place located on First Street just west of 
Broadway in Downtown Edmond. 



For more information: 
405-359-4630 1 edmondok.com 






RUSTY GABLES 
BED & BREAKFAST 

Rusty Gabies Guest Lodge & Gallery is 
Oklahoma City 's finest Western B&8. 

We're known for our "Old West Charm." 1 
The 30 acre ranch Just five minutes 
from Downtown OKC, features guided 
horseback trail rides, exquisite lodgings 
and a Western art gallery featuring 
original works from Oklahoma artists. 

RuSiY gAbLeS 

3300 NE 50th St | Oklahoma City 
405-424-1015 [ rustygabfesbb@msn.com 
www.ru styga biesbb.com 



PAWNEE BILL RANCH & WILD WEST SHOW 

The 500-acre historic Pawnee Bill Ranch was once the showplace of world-renowned Wild 
West entertainer Gordon "Pawnee Bill" Lillie. Visitors can tour the mansion, museum, and 
drive-through bison aod longhorn pasture. 

Come see Pawnee Bill s Wild West Show on June 14, 21 and 28, beginning with a downtown 
parade at 2 p,m. and culminating at 730 p.m. with hundreds of reenactors reliving the famous 
showman's Wild West spectacle including trick shooting and plenty of cowboy excitement! 



Pawnee | 918-762-2513 j pawneebiliranch.org 



SAND HILLVINEYARDS 

Sand Hill Vineyards creates award-winning 
wines that rival any in the U.5. Oklahoma's 
combination of sun, rain, and even wind 
play into what the French call"terrior." 

We call it Oklahoma wine. We know you'll 
enjoy it. Visit our 1-40 tasting room soon. 


StuicTZiii 

VINEYARDS 

26460 Hwy 281 Spur | Geary, OK 
(1/4 mile N of 1-40 exit 108) | 405-884-5570 
sa ndhillvin eya rds. samsbi z. co m 



VALLEY VINEYARDS 

With wines suited for every taste— and 
immaculate facilities— Valley Vineyards 
& Winery is the perfect location for your 
next special event. From weddings and 
receptions to reunions and corporate 
gatherings, we are an ideal host for a 
perfect day with your friends and family. 



Pauls Valley f 601 N. Butler Rd. 
V3lleyvineyardswinery.com | 405-207-9829 
135 westside access road between exits 72 and 74 



WINDSONG ADVENTURES 

If hunting is your passion, Win dsong 
Adventures Outdoor Entertainment is the 
ultimate outdoorsma n s destination. Our 
2,000 square-foot lodge accommodates large 
groups and is the perfect family getaway. 

We olfer a variety of hunting packages 
at reasonable rates, including quail, 
pheasant, wild hog, ram, whitetail, 
elk, or even something more exotic! 

Outdoor Entertainment 
Adair, OK 

(918)864-0055 | info@windsongadventures.com 
w w w. w i n dsongadvent ures.com 
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In (he Historic Midland Valley Depot 


Tells the ethnically diverse story of 
the settlement anil development of 
the Three Forks region of Oklahoma 








Ta 


... 


AA 


A.W 


220 Elgin • Muskogee, Ok 74401 
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wm.3mersmtiseLim.C0m 
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A , Shel’s FreeWheel 

Adventure 

A television producer stars in a personal quest for fitness. 



T raveling the state is 

all in a days work for Shel 
Wagner, producer of Integris 
Health's Discover Oklahoma . "Hie 
Kingfisher resident is pushing that idea to 
its limit in Oklahoma FreeWheel 2008, 
a state-crossing bike ride that tallies 430 
miles over seven days. 

Like many who are wrangling the demands 
of a busy life, Wagner had lost touch with 
her physically active self Once known as the 
fastest girl in the fifth grade at her Yukon 
school, she says, “One day you wake up and 
think, 1 haven't done a cartwheel in rwenty- 
five years; You don’t remember how that 
hap pens, but it sneaks up on you ” 

Lest June, FreeWheel came through King- 
fisher, and Wagner drove by the campsite, 
expecting to see hordes of the hard-bodied. 
But what she found — real people with less- 
than- Lance Armstrong physiques — looked 
like accessible health, 

“I realized it wasn't too late to turn my 
body around r Wagner says. 

In November 2007, a birthday check 
Rinded a road bike and gear. As 
winter waned, Wagners training, 
which will total hundreds of 
hours by the time FreeWheel 
rolls around, geared up in earnest. 

Her husband, videograpber 



Kurt Kaya, followed in his El Cam i no to 
document her training rides through a 
Kingfisher cemetery and along State High- 
ways 8 1 and 33. 

Oklahoma FreeWheel organizers couldn’t 
lie happier about the attention. Teasers will air 
on Discover Oklahoma in advance of the race 
with a segment on the event soon after. 

“Were thrilled Shel will be riding,” says 
Oklahoma FreeWheel director Ellen Proctor, 
The 2008 race marks Oklahoma Free Wheel's 
thirtieth anniversary, and as many as a thou- 
sand are expected to participate. 

Proctor has a warm heart for first-timers 
like Wagner, 

“Whenever l talk to the new people, I 
tell them, * You’re coming to ride your first 
FreeWheel,' because they will he back,” she 
says. “It's like one big family If Shel has a 
flat, she s going to have twenty people stop 
to help her change it.” 

Wagners goal? What she calls 
“a real-life sort of health and 
confidence.” The bonus? Discover 
Oklahoma viewers get to come along 
for the ride. 

— Stcffie Corcoran 

Oklahoma FreeWheel 2008 , 
June 8 through 14 , (918) 835-1699 
o r okjreewheeL co m . 
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Canadian Co. Historical Museum 

The museum is housed in die fully 
restored Rock Island Depot, where you 
can relive the railroad days of the past. 
The museum sits on die 9Bth Meridian 
and houses one-of-a-kind buildings, 
exhibits and artifacts focusing on the 
county’s history. 

Enjoy agu kled ion roll hegrounds and 
historic buildings or take a ride on the 
Heritage Express, the only rail-based 
trolley in the state of Oklahoma! 

301 S, Grand Ave. | El Reno f OK 
405 262*5121 1 eIreno.org 


20 th Annual Burger Day 

Sat unlay. .May 3. 1 Oa.m. - 5 pun. 

Tltc Burger Day f estival is a tribute 
to the fried onion hamburger, cooked 
daily in El Reno since the early 
1900s. Witness die cooking of the 
wi n Ids la rge s t fr. icd onion hand » u rge r , 
weighing over 750 pounds. 

There are many activities for kills, 
live entertainment, a classic car show, 
v ra it s ho w , cy c 1c w o rk L I >u rge r caiii lg 
contest and much more! 

El Reno Main Street 
405-262-8888 | elrenoburgerday.com 
m a i nstre et@ ei reno . o rg 


El Reno, OK 

405-262-3876 [ ercruisers.com 
tomjtenneryfebcglobahnet 


Hager House Bed & Breakfast 

Specializing in scrapbooking 
weekends. The Hager House Bed 
& Breakfast would like to invite you 
to enjoy a weekend of scrapbooking 
and relaxing with friends. 

With two spectacular craft rooms, 
you have your own six-foot work table 
to spread out all of your supplies. Best 
of all we do die cooking and cleaning 
so you can spend y on r cut i re weekend 
having fun doing what you love to do, 

619 S. Hoff Ave. | El Reno, OK 
405-262-2565 1 hagerbousebandb.com 
raelyn@hag$rho useba n d b. e om 


Goff House Inn 
BED & BREAKAST 

ha wmu r , Suilm & Gourmet Bmikfims 
Siq> Rack in lime and enjoy the charm 
and elegance resplendent of die 
Victorian lira. 

The Golf House Inn is one of El Reno’s 
historic treasures listed on the National 
Register of Historic Places. The Inn is 
located alongside die Heritage Express 
Trolley route. Watch for die owning 
of the “Inn Place To Dial” to serve 
lunch "Family Style” on Wednesdays, 
Thu rsday s and Fridays. 

506 S. Evans Ave. | B Reno, OK 
405-262-1980 j goffhouseinn.com 
gDffhou5e@coxinet.net 


at the Old Post Office 

A Special Facility For Your 
Next Special Event! 

- Weddings 

- Receptions 

- 1 loliday Parties 

- Class Reunions 

- Bin Inlays & Anniversaries 

- Retreats, Seminars and Conventions 

- In-I louse Catering Available 
-Outdoor Carden Area 

220 N. Bickford Ave. | O Reno, OK 
405-262-6052 1 festivttieseventeenter.com 
festivitieseventcenter@cox,net 


June 6-8, 2008 


A Small Town Weekend 


- 1 iowntown Concert 
-Children's Activities 

- Festival f oods 

- Route 66 Burnout 

- Route 66 ( Hassle Car Cruise 

- Classic Car Show 

- Gras Car Race 

- Kid's Hot Wheel Races 


El Reno Convention & Visitors Bureau * 206 N. Bickford * El Reno, OK 73036 * 888-535-7366 * www.elreno.org * info@etreno.org 




Outside 



It's the call of the mom and pop, the tiny roadside joints 
that serve the best side dishes with a helping 
of kindness and impeccable service. 

What better way to spend a spring 

r 
* 

Oklahoma weekend than heading out on 
the highway with a favorite destination in 
mind? Post cards from the edge of a highway 
shoulder continue to make Oklahoma perfect 
careening country, where the memories are in the 
miles and the good times in the going, 

SIGN OF THE TIMES 

Oklahoma is famous for its array of roadside 
attraction^ from Route 66 post card landmarks 
to those that require a little searching. The 
Lincoln Motel m Chandler is easy to spot along 
Route 66. 
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WHERE YOU CAMP WITH FRIENDS. 

RV Camping* ■ Tent Camping* 
Cabin Rental 

610 Lake Shore Drive • Eufauia, OK 

918-689 -YOGI 

9 6 4 4 

WWW Jeiiystoncok .com 



1300 Birkcs Hoad < 

Eufauia OK 74432 

918-689-5553 

fax: 918-689-5599 

1-800-WESTERN 

mw.13estWesiern.com 

■ Indoor Pool 
* Fitness Center 

- Business Center 

- Continental Breakfast 

- Boat Hookups 


Eufauia 



'Home of the Fried Pies!” 


Homemade Jams & Jellies * Soaps & Candles 
Country Decor Gifts • Gourmet Teas & Coffee 

(918) 469-2913 

Tues - Iri 9 - 3 * Saturday 9 - Noon * 14 mile N, of I twy 71 in QuintoihUK 




viMttiwmws nsml 


JULY 25 & 26, 2008 

in Eufauia, OK 

Featuring THE HOTTEST POKER RUN of the YEAR 

Over $30,000 in prizes (based on 300 entries) 

Hawg Cookoff Contest * FREE Hawg Sandwiches * Parade • Car Show • Carnival 
www, EufaulaChamb6rofCommerce.com * (918) 689-2791 


Visit Eufaula 

Historic Downtown 

WM y,F«>W»^C=ncer« 


_n/*1 
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Located on Ihe shores of beautiful Lake Eufauia 
10 miles south of 1-40 on Highway 69 



l ake Eufauia Association 
(918) 689-7751 • VisitLakeEufaula.com 

Produced in cooperation with the Oklahoma Tourism and Recreation Department 



TRAVELOK.COM 




The 


Feeling LUCKY? 

Enter tbr FUNnest Event on Lake Eufaula! 




SnTTiFvfcifri 


Active marina 





soamri 

Bus Touts, Church Q roups, 
Family Gatherings 


6hucKviaaon Meal" 

bmtet, Chili Sean*, Spudrtorn on the Co b, 
Sourdough fittuilo, Cobbler ^ Orinte 

Oklahoma Ogri -(Jour ism's 
[jot* c ]3 es£ c Entcrtammcnt 


( Wmncr of the 2007 
TJcd’ Cgutf y^wartf 

www.castironket1lecookout.com or 800-682-3881 

Two beautiful &■ BreaKfast Cabins Available. 


Rt. 1 Box 50, Eufaula, OK 74432 

918.452.2427 


The Best on Lake Eufaula - #9 Landing 

Lake Front Cabins - Sandy Beaches 
Studio-3 Bedroom ■ Fully Furnished 
Rates start at $1 65*00 per night 


Real Estate isn’t just about property. ..it’s about people. 
Always there for you.® 

Lake Eufaula Real Estate Co., Inc. 

Rt, 1 Box 50, Eufaula OK 74432 
918.452.3900 
E-mail: eralere@cwis.net 
www.Eufaulalake.net 


ERA* 

u 


MLS 


Long town #9 Landing Area 
5 miles East of Eufaula on Hwy 9 
E-mail; eraJere@cwis.net 



Come Play With Us! 

(918) 689-7751 • VisitLakeEufaula.com 

Produced in cooperation with the Oklahoma Tourism and Recreation Department 


OKIIMOAII 
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Oklahoma Events 



DOWNTOWN 
PAULS VALLEY, OK 


featuring 

BRICKS, BIKES 1 
&BULLS 

FRIDAY N1TE CONCERT-7PM I 
SATURDAY EVENTS: 

VALLEY RALLY BIKE TOUR-9AM ] 
BRKXFEST-10AM 
MUTTIN-0 LISTIN' CONTEST-5PM 
THUNDER IN THE VALLEY 

BULLRIOING EVENT-7PM 


BRfCKFEST t$ A MAIN STREET 
PAULS VALLEY EVENT 




Join us June 7 P 2008 as we celebrate the historic 1910 ride by the Abernathy Boys. Be there as we rand up 
over 100 head of cattle and drive them to \k sand bilk Stay for entertainment and an authentic clmckwagon 
dinner prepared m Dutch ovens under Ik shade of cottonwood lines in the grassy river bottom. 


For more information, call (S80) 335-2126 or visit frederickokchamber.org 



Lords, Ladies, Jousters, Jesters, Musicians and MORE! 


WEEKENDS I IN MAY 

800 / 4-39-0658 * okcastle.com 



( )limtifg{T A /fo fkrfnt pirn r to xjtrwf (hat ptrfkt Apt ingdr wmtwr nr/thtg 


ENJOYTIJkSE UPCOMING EVENTS: 

Okmulgee in Bloom. Mm 3 

25 ill Annhersan I Venn FesiivaL Jww5- 7 

Cfrck \iiiicm Festival, Jam 1 20-22 

Co in nil House I iu list it Art Festival, Jam 2} 

I ■ i rew orks I ) ispl ay, Juf\ * -i 

Dow mown Summer Sidewalk Salt-. August 2 

OkmuljrtT Em national Rodeo. August <V - 9 




For more informal ion, cull (9 1 ft ) 75fL 1015 
or visit okniiitax-toii nsnLtoni 



^008 


Wewoka's annual evening 
of live music featuring blues 
& jazz entertainment, food, 
beer garden, and FUN! 


For more information, call 
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"I'm a man. Men cook outside. Women make the three-bean salad ' — Willi am Geist 


Events Guide 

Statewide Activities and Happenings 
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Vf?estoGo& 
’"Mgs to Do 


By Vallery Brow/? 


Bartlesville 

Bartlesville Community Center 300 SE Adams, May 3. 
Gala Golden Anniversary Celebration, June 1 3-21 . OK 
Mozart Festival. {91 S) 336-2787 
Woo la roc Ranch, Museum ft Wildlife Preserve 1925 
Woolaroc Ranch. May 3, Trail Ride, June 20, OK Mozart 
Concert, June 28, Woolaroc Kidsfest. (918) 336-0307 
Centuries of Progress: American World’s Fairs 
1 853-1 &82 May 8- June 30. Price Tower Arts Center. 
(918) 336-4949 

l Ought to Be in Pictures May 9-18, Theater Bartlesville. 
(918)336-1900 

SunFest June 6-8, Sooner Park. (91 8) 331-0456 

Broken Arrow 

Central Park 1 500 S Main. May 8-1 1 , Rooster Days 
Festival. June 3- 24, Tuesdays in the Park Concert 
Series, (918) 259-2400 

Lucky Stiff . June 6-7, 12-15, Broken Arrow Community 
Playhouse, (918) 258-0077 

Chickasha 

Grady County Fairgrounds 500 E Choctaw. May 3. 

Myers Mint Horse Sale. May 8-10, Antique Auto Swap 
Meet. June 27 r Chickasha Rodeo. (405) 224-6552 
Juneteenth Celebration, June 14, Washita Valley Park. 
(405) 224-0797 

Jimbo Moddrell Memorial Rally June 14. Elks Lodge 
(405) 224-61 1 3 

Claremore 

Clare more Expo Center 400 Veterans. June 14-1 5, 
Wrangler Heartland 4-D Barrel Race. June 26-29, 
Cimarron Region Pony Club. (910) 342-5357 
Green Grows Spring Festival May 10, Downtown. (918) 

341- 5881 

Will Rogers Stampede Rodeo May 21 24, Will Rogers 
Stampede Arena. (918) 341-8688 
Totem Pole BBQ June 21 , Totem Pole Park. (91 8) 

342- 9149 

Duncan 

Stephens County Fair ft Expo Center 2002 S 13th, May 
2-3, Chisholm Trail PRCA Rodeo. June 19-21, Lion's Club 
Rodeo. June 25-29, International Beer Goat US National 
Show, (580} 255-3231 


W,T. Foreman Prairie House 81 4 W Oak May 3, May Day 

Celebration. June 21 . Prairie House Tour, (580) 251-0027 

Chisholm Trail Stampede Rodeo Parade May 3, 

Downtown. (580) 252-8696 

Carp Tournament June 6-7, Duncan Lake. (580) 255-9538 
Founders Day June 21. Main Sheet. (580) 252-8696 

Edmond 

Edmond Arts Festival May 2-4, Downtown. (405) 

240-9391 

Jazz & Blues Festival May 24-25, Stephenson Park. (405) 
341-3321 

Footloose June 5-14. Mrtch Park Amphitheatre. (405) 
249-7477 

All American Kid's Fishing Derby June 7, Arcadia Lake. 
(405)216-7470 

Classic Car Show June 28, University of Central Oklahoma. 
(405) 341 -4336 

Kite Fest June 28-29. Mitch Park. (405) 341-5477 

El Reno 

Fort Reno Visitor Center 7107 W Cheyenne. May 10, Fort 
Reno Candlelight Tour. May 17, June 21 , Fort Reno Ghost 
Tours. (405) 262-3987 

Redlands Community College Fine Art Gallery 1300 5 
Country Club. May 1 -16, Redlands Community College 
Student Show ft Showcases. May 27- June 30, Fine Arts 
Faculty Show. (405) 262-2552 

Fried-Onion Burger Day Festival May 3. Downtown, (405) 
262-8888 

Et Reno Route 66 Triathlon May 31 June 1 , Lake El Reno. 
(405)232-2077 

A Small-Town Weekend June 6-3. Citywide. (405) 
262-3876 


Cowboy Mounted Shooting Western Regional Finals. 
June 19-22, Gold Cup Barrel Futurity ft Derby 
Sweepstakes. (405) 282-7433 
Pollard Theatre 1 20 W Harrison. May 1 -1 0. Peter Pan. 
June 6-28, Beehive. (405) 282-2800 

Hulbert 

Sequoyah State Park 8 Miles E of Wagoner on S.H. 51 . 
May 17, Spring Baby Shower. May 23-26, Memorial Day 
Programs. June 2-4, Jr. Ranger Camp. June 7, Fishing 
Derby. (918)772-2108 

Jenks 

Oklahoma Aquarium 300 Aquarium Drive. May 1 1 . 
Mother's Day. May 17, Aquarium Run. June 1 5. 

Father s Day. (918) 296-3474 


OETA Program Notes 


MAY 

1 3: Storm Over Everest, 8 p.m, 

David Breashears documentary of an ill-fated 
1996 climbing expedition at Mount Everest is 
the subject of this Frontline episode. 

24: Oklahoma Foundation for Excellence, 

8 p.itt. 

Art award ceremony recognizes the states best 
schools and educators, 

25 : National Memorial Day Concert, 

7 p.m. 

Celebrities and dignitaries unite at the US, 
Capitol to honor veterans with performances? 
readings, and documentary footage , 


Enid 

Tri -State Music Festival May 1 -3, Convention Hall ft 
Various Locations. (580) 237-4964 
Eleemosynary May 9-10, 16-17. Gaslight Theatre 
(580)234-2307 

Richard IH June 27-29. Government Springs Park. 
(580) 234-2307 


Guthrie 


Lazy E Arena 9600 Lazy E. May 16-18, Oklahoma 
Reining Horse Association Show, June 1 1 -1 5, 


JUNE 

22: Mystery! 8 p.m. 

Through the summer* British mysteries 
take over Sunday nights on OETA , 

30: History Detectives, 8 p.m. 

The award-winning show returns jor 
another season of investiga- 
tions into focal folklore and 
other subjects , 
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"The national arms have been covered with glory." - Mexican Army general Ignacio Zaragoza Seguin 



By ‘{'iff any White 


Dust off died’ fiddle 
and head over m the 
Skyline Blucgcass Fes- 
tival ar Wewoka Lake. 
Highground ;it td Glory 
Bound .nc a couple of 
hinds id dicck our. 6:30 
p.m. Through May 3. 


Frisbee perfor- 
mances. bin, and an 
Oklahoma Humane 
Society mascot contest 
will liavc tails wagging 
at the Doggy Derby 
at Remington Park in 
Oklahoma Chy 1 p.m. 


Fill die day with color 

at die May Fair Arts 
Festival at Andrews 
Park in Nominal. Mote 


Tctfs Gilt Escondido 
in Edmond is a perfect 
place to celebrate Cinco 
de Mayo, Tile salsa and 
tortillas are eompEiinei i- 
taty, so reins tor and stay 
lor a while. 1 1 a.m. to 

9 p.m. 


Get ready for sandal sea- 
son at die Wellness Spa 
in Edmond. Indulge in 
a Raw Earth Foot Treat- 
mem, which includes a 
tjw sugar loot scrub and 


Mote tlian 4,000 
adiletes will compete at 
die Special Olympics 
2008 Summer Games 

at Oklahoma State 
University's Gallagher- 
Iba Arena in Stillwater. 9 
a.m. Through May 9. 


Come ye. come yet Hie 
Oklahoma Renaissance 
Faiie is die modem 
man's path to die days 
ol kt lights and kings at 
the Castle in Muskogee. 
10:30 a.iu. Through 
May 11. 


of the State of Okhtho 
uni 190? & V)t RotiA 


Pete’s Market Day in 

downtown Perkins. Tile 
event will include a rib- 
bon-cutting ceremony 
lor die new Centennial 
Plaza. 10a.nl. 


to Statehood is available 
at the Oklahoma 
Territorial Museum In 


Guthrie. $25- 


Stay awhile at 
Pembroke Collage 
in Guthrie, a B&B 
located inside a historic 
guesthouse. Hot tubs 
a nd three suites keep 
customers coming back 
pembiokecotrage.com. 


Sick of mall theaters 
plagued with sticky 
floors and loud * 
ralkers? Catch an 
open-air flick at the 
Airline Drive-in in 
lexica Gty, a cattle feed 
loHumed-thearer* 


Step outside and cel- 
ebrate the arcs at down- 
town Tubas annual 
/ Mayfesi, IherelJ be 
plenty oflive music, 
food, and crafts to keep 
couch bums out all day. 
Through May IS. 


Think yaur BMW is a 
work of arc? Maybe not, 
compared to die rides at 
Tids* ArtCar Weekend, 
where .mists will drive 
their creations through 
rite Blue Dome District, 

Through May 18 . 


Motorcyclists will stop 
ar VFW Post 382 in 
El Reno for Rolling 
I bunder ’s Operation 
Garry the Flame to help 
raise awareness for vet- 
erans and their Emilies. 
Througli May 19. 


Did Vikings visir 
Oklahoma? Take a 


Piny drinks take on new 
life with a Pauls Valley- 
produced RitaRim 
Party Cup. Presalted 
or stored, die rims on 
these plastic cups worn 
dissolve its guests sip 


Take a break from those 
summer diets ro wolf 
down a delicious sau- 
sage-chceseburger from 
Ron’s Hamburgers and 
Chili, with locations in 
the Oklahoma City and 
Tulsa metro areas. 


Music fans will want ro 
check out Summer’s 5di 
Night at Utica Square 
in Tula, The concert 
series showcases a range 
of music ami ukes place 
every Thursday. 9 p.m. 
Throngji August 28, 


Giddyup? Spend this 
Memorial Day weekend 
at die 4-Way Rodeo in 
Pryor, Broncos, bucking 
bulls,, and a 


Party it up. Mellow jazz 
partnered with rhythmic 
blues will fill downtown 
Edmond during rhe 
aiitLLi.il Jazz and Blues 
Festival ar Stephenson 
Park, 4 pun. Through 
May 25. 


ro the Heavener 


Ruiiestone State Park. 

located on U,S. High- 
way 59 near Heavener, 
Evidence suggests they 
just might have. 


pageant 
will make it a holiday 
io remember. 8 a.m* 


Tli rough May 24. 


Oklahoma’s oldest art 


Feeling uninspired? 
Grab an easel and 
drop by the Phil- 
brook Museum of 
An in Tulsa for a Paint 


> Durants heritage takes 
1 stage at tlic annual 
dowutowtt Magnolia 
^ Festival. There will lie 
plenty of rides, food. 

« and entertainment 
I for the whole Emily, 

I Tli rough May 31 . 


Halloween comes early 

,11 Bricktowns Dun- 
geon Haunted Ride in 

3D, rhe only 3D ride 
in Oklahoma* The ride 
is open every weekend* 
2 p.m. to 1 0 p.m. 
Through September 1. 


treats 


L Dont let springs rising 
. heat steal your cook 
K Get chill with an icy' 

I treat at Rusty s Frozen 
Custard in Oklahoma 
I City and Norman, 
f t 11:30 toll p,m. 


end in Oklahoma City, 
where artists wjlj offer 
rheir wares for the public 
to purchase. Through 
May 26, 10a,m* 


where artists look to 
gardens for Inspiration* 
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CHELD, MISTY BOYD, GIRL DON MAOLL. ART CAR, FHLL HOLLENBECK: RASEO, LORI ODEN 




Grand Lake O' the Cherokees 



PATRICIA ISLAM 

Estates & Golf Club lYG 


Golf & Gambling Packages for 2 
Starting at only $185 
That’s only $92.50 per player!!! 
Pa ckiigcs hid ud v: 

• $100 in Gambling Credits 

• 2 Rounds with cart 

• 1 Nights Lodging 

• A $30 Dining Voucher 

( tut rUihate a< group of 12 nr more 
plovers A *>vt your package FRFF.! 

Patriciaisland.com 
4980 Clubhouse Road - Grove, OK 
1~800~495~LAKE (5253) 


Luxury-Living Homesites 
Dockable Waterfront 
Gated Community 

Paved Streets, Underground Utilities 
Minuter to Marinas, Golf, and Restaurants 
Owner/Peve toper Financing 


Northeast Oklahoma’s 

FAVORITE LAKE 


Grand Lake offers activities for everyone on and 
off the water. 1,300 miles of shoreline and 46,500 
surface acres of water within a four county region! 


Water Sports - Historic Sites • Wildlife Viewing 
Four Wheeling • Fishing - Hunting - Events - Festivals 
Rodeos - Rallies - Golf - Attractions - Casinos 
Horseback Riding - Museums - Live Entertainment 


(9 ’ the (oheroh 


Visit www.gfandlakefun.com 
or call (866) LUV-GRAND to 
request your 

to the four-county 
Grand Lake Region, 


* G m 


TKAVtLOK.COM 


WVAV.AFAC1 lECOWSGRANDLA KL.COM 


Gr and Lake O' the CHerokeis 


Some to Slay Sian to Stay l 

866 - LUV-GRAIMD 
www.grandlakefun.com 


Travel OK .com 
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"I live for myself and I answer to nobody,"— Steve McQueen 


Tune Warm 


By Ramsey Conway 



Take some rime off and 
stay at die Madrid 
Family Camping 
IT Resort in Gore. 

With a kke nearby, 
mill rides, and mini-golf 
its a guaranteed good 
time, inarvalresott.com. 


Nothing says USA 
like doe? and a fiddle. 
Check our both at die 
American Heritage 
Music Festival at 
die Civic Center anti 
Snider s Camp iii Grove. 
6 p.m. Through June 7. 


Load up the blankets 
and diilirs for an cve- 


Bring your popcorn and 
Coke to die dcadCEN- 
TER Film Festival in 

downtown Oklahoma 
City which showcases 
independent films liotii 
across the country. 
Through June 1 >. 


Find your happy ending 
at die Country Fever 
Music Festival in Pryor. 
The festival fcinues 
country music’s hottest 
stars, like Sugarknd and 
Joe Nidlds. 3:15 p.rn. 
Through June 15. 


ning of music at Central 
Park in Broken Arrow. 
Tuesday's in the Park 
features music for lovers 


It’s impossible to mask 
[lie appeal of classic 
Broadway musical Vie 
Phantom of if je Opetn, 
opening tonight at 
the Tulsa Performing 
Arts Center. 7:30 pm. 
Through July 13. 


Iris Fathers Day 1 . Paternal 
(landing and fishing 
gp hand in hand A 

at Grand t^ake lj i M 

Grove. The lake is ^ 

firll ofcrappte, catfish, 
and bass. If Dad’s no 
fisherman, take a swim. 


•" hut Wrarem Avenue 
A in. Oklahoma City 
W leads to good 
things. Visit Coco 
Flow for sweet ddtghis. 
coadfow.com. 


Buckle up for safety. 
A'|V and dune buggy 
enthusiasts have a place 
to play at Lkde Sahara 
State Bark in Waynoka, 
Sand dunes reaching 
heights of 75 feet will 
have riders airborne. 


Bike Week Oklahoma 

brings people from 
across die United Stares 
to Sparks fo r seven days 
of merriment, including 
a 520,000 poker run. 
HO RV sites, and a hike 
show. Through June 29, 


Stop at the Route 66 
Vintage Iron Antique 
Motorcycle Museum 

in Miami, home to 
one of the largest Steve 
McQueen memorabilia 
collections in (he world. 
IQ a,m, to 6 pan. 


Learn how to climb 
at the New Heigh ts 
Rock Gym in Tulsa, 
With courses far all 
ages and levels, anyone 
can be a rising star, 

3 p.m, to 10 p.m. 


Hor summer days give 
way to cool nights 
wi(h_Ja 2 *Hi June in 
Norman. Tontglu, catch 
Miss Blues and Saffire 
when ihcy rake the stage 
at Broakhaven Village, 7 
p.m, Through June 28. 


June is National Rivers 
Month, Lucky far Okla- 
homans, this states gpt 
a ton. Why not bring 
die family oui to the 
scenic little River in 
southeastern Oklahoma 
for a day ol Tun? 


SUNDAY 


MONDAY 


TUESDAY 


WEDNESDAY 


THURSDAY 


1 

2 ► ' 

At liletes will dash to 

From turtle racing to 

participate in the El 

country music, die 

Reno Route 66 Triath- 

National Sasidbass 

lon. Those who prefer 

Festival ai die Square in 

silling to sprinting 

M adill Eus something 

aie welcome to trheer 

for everyone, so bring 

from the safety of the 

die kids for gpod times. 

sidelines. 7:30 a.m. 

5 pail. Through June 7. 

8 

9 

Tile closest thing to 

Summer boredom 

heaven on Eardi might 

setting In? lake the kids 

be a Sunday afternoon 

to Oklahoma City's 

spent on the Illinois 

Adventure District. 

River in Talilequah. 

Tile Oklahoma City 

Widi first-rate fishing 

Zoo and Remington 

and cool waters, Its no 

Park will keep culture 

easy goodbye. 

lovers entertained. 


FRIDAY 

SATURDAY 

6 

7 

Arr is in die air ar Okla- 

Tills hot Hide st retch of 

homa Gty’s Historic 

highway 3s still sizzling. 

fciseo Arcs District. Visi- 

Visit downtown Sapulpii 

tors at die First Friday 

for die Route 66 Blow- 

Gallery Walk can enjoy 

out, Much includes a 

codec, wine, live music. 

classic car show, food. 

and art demonstrations. 

music, and art. 9 a. m. 

6 pan. Through June 7. 


* i 

◄ 14 

Rock me. Amadeus. 

M | 

The Oklahoma Mozart 

f M 

Festival in Bartlesville 
features; many per- 


formances, including 
tonigjifs Broadway star 

1 * W A * 

Ben Venceii. S p.m. 
Through June21. 

20 

21 

Sure, the icecream is 

Spruce up empty wall 

divine, but where does 

space with an from a 

ii come From? Tour 

young Oklahoman, 

the Brau in’s Family 

There will be plenty at 

Farm in Turtle to learn 

Momentum Tulsa; An 

buckets about farming 

Doesn't Stand Still at 

and the dairy business. 

Living Arts and ligj^tT 

Tours by reservation. 

Studio. 8 p.m. 

▼ 27 

28 

Visit Clinton fur die 

High^crgy arena foot- 

Route 66 Festival, 1 Ills 

hill will satiate hungry 

rwo-day celebration 

foothill fans. Watch ilie 

brings (ogeriicr two 

OUlalioma City Van) 

epic events: Hot Dog 

Dawg^c rake on the Lub- 

Daze and Hot Rods, 

bock Renegade at the 

Through June 78. 

5 p.m, ro 10 p.m, 

Ford Center, 7:05 p.m. 
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NORTHEAST OKLAHOMA’S GREEN COUNTRY 


fePHOENIX 


faf 70 Gr*rkd R<v*f Qaro Authority iflkw 
twm tnc backdrop fbf llxaraanda of farnity mcnronoi: pCTte* 
by mt teJKA irsott. inm fiat auampc m irmh*, and ftiNnfl 
tops with jpoodpa GRIM to proud to hw ployed a «ffiol rote 
td awmi «k* trwae, Mwnwfila, our comprefwww lave and 

MCbCyfUatt rmmaipMmint Hfo/u h*lp ensure the mil 

be paa tries wii tfwwttkm erf mirmotw*. 


Want to soo wharo it all bogan? 
Visit historic Pensacola Dam, 

R*T 70 tJfi& MemoMni Doy through Labor Day, 

MryU^r firtdbdinft hflklaya. 9:30 AM. * 4:00 PM 

ContACl GfiDAX Tour Ortucd ,i! 9lH7H2,9fr94 U444 
Or emiu EaujtG4;d acorn tor rrx>rr» micKirvition 

For tour »nlOr nauoo UKkignoui immioMM 
year can 9 I& 2 S 6.5545 » 441 & 


In 1828, a newspaper was 
published by the Cherokee 
Nation to establish 
communication with their 
citizens in Georgia for 
news and cuLture. 

Learn about the country's 
Native American and bilinguaL 
newspaper through 180 yearsj 
of removal and rebuilding 
history and how it has 
survived to be published in 
Oklahoma today. Sponsored 
by Cherokee Phoenix, 


4 «r,oi 


fata 


CHEROKEE 
HERITAGE 
CENTER 

Tahlequah, OK 

21192 S. Keeler Drive • Park Hill, OK 74451 • (888) 999-6007 • CherokeeHeritage.org 


Cherokee Heritage Center 
A Treasure to Explore 

Tiie Cherokee Heritage Center is devoted to the preservation and 
promotion o£ Cherokee history and culture and oilers many activities 
and events designed to educate the public about Cherokee culture. 

* Ancient Village 

* Adams Corner Rural Village 

* Trail of Tears Exhibit 

* Cherokee National Museum 

* Cherokee Family Research Center 

* Cherokee National Archives 

* Museum Store 

Museum Hours: 

* Monday - Saturday, 10 am - 5 pm 

* Sunday, 1 pm - 5 pm 

* Closed in January 

CHEROKEE 
HERITAGE 
CENTER 
TahJequah, OK 

2i 192 South Keeler Drive • Park Hill, OK 744^1 
(888) 999-6007 * CherokeeHeritage.org 


G ree n Co u n 1 ryOK.com 


Play Your Heart Out! 

800.922.2118 


OIMOflfl 
nmivf BAfoicn 

TravelOK.com 






Calendar 


Lawton 

Great Plains Coliseum 920 S Sheridan. May 3. Cinco 
de Mayo. May 3, 10, Mexican Dance. June 5, Health 
Fair June 6-7, Toughman Contest (580) 357-1483 
Arts tor Atl May 9-1 1 , Shepler Park. (580) 248-5384 

Einstein's Special Relativity for the Non-Scientist 

May 1 5, Leslie Powell Gallery. (580) 357-9526 

Armed Forces Day Luncheon May 1 6, Patriot Club. 
(580) 355-3541 

Armed Forces Day Celebration May 17, Elmer 

Thomas Park. (580) 355-3541 
Nunsensationsl June 6-8, 12-1 5, Cameron University 
Theatre. (580) 355-1600 

Lawton Renaissance Festival June 7-8, 14-15, 

11101 SE Lee. (580) 353-1 783 

Miami 

Coleman Theatre 103 N Main. May 4, Tristatesmen. 
May 24, June 28, J.R.'s Rubber Band. (918) 
540-2425 

He Wears Black May 9, Buffalo Run Casino. (918) 
642-7140 

Miami Nation Annual Powwow June 6-7, Miami 
Fairgrounds. (918) 542-1445 

Muskogee 

Market Square 4 th & Okmulgee. May 3, Farmers' 
Market Herb & Plant Sale. June 21 , Okie Jam Blues 
Festival. June 28, Muskogee Farmers' Market Grill 
Crazy. (918)682-2401 

Oklahoma Renaissance Festival May 3-4, 9- 1 1 , 

1 7-1 3, 24-26, The Castle of Muskogee. (918) 
687-3625 

Cruisin' Angels Car, Truck & Motorcycle Show May 

17, 2nd & Court. (918) 683-4484 
Railroad Day May 1 7, Three Rivers Museum. (91 8) 
686-6624 

Symphony in the Park June 7. Honor Heights Park. 

(918) 684-6302 

Competitive Art Show June 29, Five Civilized Tribes 
Museum. (918) 683-1701 

Norman 

Fred Jones Jr. Museum of Art 555 Elm. May 1 , Ice Storm 
May 1 - June 30, China: Insights. May 1 -June 30, Hung 
Liu: Now and Then. May 8, Yi Yi. May 15, What Time Is It 
There? May 22, Infernal Affairs. May 29, House of Flying 
Daggers. June 21 -30, Tradition in Transition: Russian 
Icons From the Hilwood Collection, (405) 325-3272 
Sam Noble Oklahoma Museum of Natural History 2401 
Chautauqua. May 1 -1 1 . Masterworksof Native American 
Art: Selections From the Fred and Enid Brown Collection. 
May 31 -June 30. The Science of SuperCroa Featuring 
Nigersaurus. (405) 325-4712 
Indian Art Market May 2-4. Jacobson House Native Ail 
Center. (405) 366-1667 


Oklahoma City 

Civic Center Music Had 201 N Walker, May 1-4. 

Gypsy. May 2-11. The Glass Menagerie. May 10, 
Season Finale: Time for Three, May 19, An American 
Portrait: Canterbury Choral Society. June 3-8, Monty 
Python's Spamalot, June 6-29, 1 Am My Own Wife. 
(405) 297-2264 

JRB Art at the Elms 281 0 North Walker. May 2, 

Contemporary Crafts, June 6-28, Ernesto Sanchez 
Paintings, June 6-28, Invitational Glass. (405) 
528-6336 

National Cowboy & Western Heritage Museum 

1700 NE 63rd, May 1 -4, Western Wear/Rodeo 
Photography/Southeastern Imagery Exhibits, May 
4 -June 30, Being Buffalo Bill: Man, Myth, and 
Media. May 24-25, Chuck wag on Gathering & 
Children's Cowboy Festival. June 1 3-14, Prist de West 
Invitational Art Exhibition. Sale & Seminars. (405) 
478-2250 

Oklahoma City Museum of Art 415 Couch. May 1-18, 
Brett Weston: Out of the Shadow. May 1 4. Peter 
Donaldson In Character as Leonardo da Vinci. (405) 
236-3100 

Oklahoma History Center 2401 N Laird. May 10, Asian 
Festival. June 21 . Oklahoma Folklife Festival. (405) 
521-2491 

State Fair Park 1-44 & NW 1 0th May 3, Cowboys of 
Color Rodeo. May 34, The Oklahoma KOI Show. May 
17-18, Sooner Gun Show. May 18, The Dachshund 
Dash. May 23-25, Oklahoma Cattlemen's Range 
Roundup. May 24-25, The Great Plains Regional 
Rodeo. June 6-9, QGHA Redbud Spectacular, June 
11-17. Non-Pro Cutting Horse Event. June 23-28, 
National Reining Horse Derby. (405)948-6704 
My Fair Lady May 1-11, Jewel Box Theatre. (405) 
521-1786 

Expecting Isabel May 9-31 . Carpenter Square Theatre. 
(405) 232-6500 

National Championship Regatta May 24-25, 
Oklahoma River. (405) 552-4040 
45th Infantry Museum's Memorial Day Ceremony 

May 26, 45th Infantry Division Museum. (405) 
424-5313 

Women’s College World Series May 28 June 4, Don 

Porter ASA Hall of Fame Stadium. (405) 236-5000 

OHS Garden Tour for Connoisseurs May 31 , Various 
Locations. (405) 627-1251 

Charlie Christian International Jazz Festival June 
3-8, Chesapeake Boathouse. (405) 524-3800 
First Person: Stories of Hope June 6, Oklahoma 
City National Memorial & Museum. (405) 

235-331 3 

Red Earth Native American Cultural 
Festival June 6-8, Cox Business 
Services Convention Center. (405) 

427-5228 


Two Guys in Therapy 

Feeling dreadfully down in the dumps, 

Dad and I decided to head off 
on a barbecue vacation,, for what 
better pick-me-up is there than 
smoked ribs, beef brisket, and hotlinks? 

We drove north to Kansas City, for some 
the barbecue capital of the world, 
and plunged right in, sampling 
every tip-smackin' rib joint and heil-yeah 
hole-in-the-wall the locals recommended. 

Our tasty trick worked, for a time, 
as our minds shifted from famine to feast. 

And now, whenever the blues come my way, 
l think back on those days and set oft 
for some Oklaho ma-sty I e therapy. 

Over the years, they've all been there 
for me; Bob's and the Blue Moon, 

Leo’s and the County Line. Dink’s 
and Jake's, Van's and Stuff's, sayin 1 
take two sides and call me in the morning, 

—Jim Chastain 

Jim Chastain is an attorney and a writer (iving in 
Norman. 


Fiberworks 2008 June 6-27, IA0 Gallery, (405) 
232-6060 

Ponca City 

Poncan Theatre 104 Easi Grand. May 2, Joe Piscopo. 
May 10. Molly Hatchett. May 17, Andy's Wacky World. 
May 24. Jana. May 29 -June 1 . Driving Miss Daisy. 
June 6, 1964: The Tribute. June 21 r Blackfoot. (580) 
765-0943 

Cowboy Ball May 2, Play Pen Arena. (580) 762-3208 
Iris fast May 3, Downtown, (580) 763-8082 

Draggin Grand June 6, Grand Avenue. (580) 
762-6078 

Churn kee Strip Corvette Show June 7. 

Lake Ponca. (580) 767-1 236 
Herb Festival June 7, LA Gann Gardens. (580) 
767-1957 

Kay County Water Garden Tour June 
13-15, Citywide. (580) 765-2390 
Kaw Fest June 14, Kaw Lake Sandy Beach. 

(580) 762-9494 
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Central Oklahoma's Frontier Country 




Events 

i n- .h hn. >m filler Day: May 
/ i Reno Candlelight lour: May 
Operation Carry fhc Flame: May 
El Reno Route 66 Triathlon: May June 
A Small Town Weekend: June 
3rd Annual Rodeo: June 


June 24-28 


MTtCTtCT 


Voted BEST NEW ATTRACTION in O kl ahoma 

NW 13TH & SHARTEL • OKLAHOMA CITY 
405.235.44S8 • WWW.OKLAHOMAHERlTAGE.COM 


Tide Sponsor Chesapeake Energy CorporaLon 
Presented by The Oklahoman 


URINeTd^/N 

(PG) 


August 5-9 


July 22-26 


(405) 524-9312 
www. I v ri ctheatreo kc xom 


Season Tickets Available Now 1 
Single Tickets Available May ISthl 








Passport to Plants 

Opens June 6, 2008 




Embark on a trip around the 
world during the newest exhibit 
to land at the Myriad Botanical 
Gardens , Rossport to Plants . No 
luggage required, just bring your 
sense o f adventure! 


itoTASir\\r 

r.AHin 


www.elreno.org 


jxm 

Summer 

Season 


1-888-SEL-RENO 


AT TMt CIVIC COl^TCe? 


f m h o I Qllsionot 

0 ONTTER 
XINTKY 


Stake Your Claim! 

800-FUN-OKLA 


OK 


IT 


Lfltionfi 

Vf ArtfBICfl' 


WWW.OKTOURISM.COM 


WWW.TRAVELOK.COM 





Tim y«* k IrJy amaiing with lh* Museum's B«W tpmtf 12,000-W|Wedi*f 
H Oklahoma Cerrlmmd CatH» More, now open. Four mores triarlod to farm 
one ferge moie os guests Iwhl and two (trough the eholeaging exhibit, 



1714 V/, Wrangler Bj«j * SmirtoMK • www.jmmino)»wffvc»n - 1-50O-759-KIOS 
Jra! 0*1 fcv Iran QKQ tad oo H<V StMiiit 300, 9 mlti Sooli 1 rife W«ii. 



'ftcsnnsj*- 1 ' 

NEW •" 

PALEOZOIC 
GALLERY 

A permanent exhibit opening May 31! 

Slavic nee. ill or c ih. in A billion years of EartlVs hi-stoi yl- 

Set* lift* dze models of Lininstie jii --‘historic , m iim.il- including 

W/n . I. i i lu r l> him . init^iui lu die ceiHipeiJt? ihdt lived 
iii * i i '. + ton i ival of the dinosaurs. 

i I i k Kjh /amp diorama 

i j ■ i i .i i m i : « d animals that 

h\ ■ I in u Id al m i • )0 mill if n years ago. 

|tijuy hands on i?xh lln \ s and % **■ ™ 

I Hindi- I Is of f< issil specimens. 


‘THE SCIENCE OF SUPERCROC 
m> him; NIGMr$AUI&IS” 

ay 31 through August 24 

An i h i bit o ea ted by 1 i, i> -cr. f < | j|t ji , ut on U •. u u 1 1 n g lull s<_ uF 
rtipliCis one of thi largest crocodile ■ that ever lived, plus 
Nujr \ - 1 autr, ,1 recently it- veiled yXvT, 

ill i > > i d ti mi has never been /-' n 

i- i ■•ini' - 1; ! of Washington D.C 

Li >c ' l i * 1 1 lit >n was made possible by 
in Newman Foundation. 



F?N 







Visit 

Blackwell! 


Year-Round 
Family Fun! 


June 13-15 

county Wide Water Garden tour 


JULY 4 

July Fourth Celebration 


September 9-13 
Kay County Free Fair 


November 1 1 
Veteran '$ Day Parade 


December 1-31 

Animated Christmas Displays 


December, DateTBA 
Annual Christmas Parade 


M/l • Veoas-Styte Stats * Fult Service 
Bor & H/r Cafe * Free Valet Parking 
live Bld(kjd(k & Three (uni Poker 

12375 NORTH HWY 77 * NEWKIRK, OK 
WWW.NATIVELIGHTSCASINO.COM 
JUST 7 MILES NORTH OF NEWKIRK. OK 


Daily Slat Promotions • Cash Giveaways 
live Blackjack* Fall Service (aft 
Open? Days A Week 

1 0700 ALIEN DRWE * TONKAWA, OK 

WWW, TO KKAWACASIN0.COM 

S HUES EAST Of THE 1-35 & PONCA CITY EXIT 


WWW, BLACKWELLCHAMBER.ORG * (580) 363-4195 


037 / 5 X 2 


B t • * II I * • * * 


P 4 It Hill K * 


v 


D*L*MCU» 


Ro a 1X333 [Qxj [LHEB'utexoi GfanaocoG. GPO'OOQS 


4th Annual Indian Taco Championship 

Featuring The Traditional or Classic Indian Taco 
and new for 2008: The Dessert Indian Taco* 

May 17th, 10 am - 4 pm, Downtown Pawhuska 

(45 mites east of Ponca City & 28 miles vest of Ba rilt-s ville on I IWY 60) 

For more Osage Nation events, 
attractions, & group tours visit: 

WWW-0 SAGETR 18 E . CO M/TO U R IS M 

Contact Osage Tourism for your 
FREE Osage Nation Visitor Guide: 

"Our Traditions. Your Experience," (01 8J 94S-SB60 or cftogan@05agctrlbc.org 






Camp McFadden on Kaw Lake 


Build YaurTcam 


The Camp McFaddcn High and Low Ropes Course. ..leader- 
ship ana extreme sports rolled into one exciting adventure. 
For an alLday outdoor leadership workshop program or just 
an Extreme Sports Adventure, we can tailor the program to 
the needs of )our group. 

Other Camp facilities available for rent include cabins, 
lodge, bathhou$c r .,AND MORE! 


For more Information or to book jour gmup phone ( 580 ) 762-9955 

or visit ww.campmcLddcnxDm 


KAW 

VLB 


KAW LAKE ASSOCIATION 

877-671 -6985 * www. ka wla ke.com 

Produced in cooperation with the Oklahoma Tourism & Recreation Department. 


OMJIflONI 

nmivf 
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TRAVELOK.COM 




Calendar 


Shawnee 

Heart of Oklahoma Exposition Center 1 700 W 

Independence. May 22-26. Heart of Oklahoma Dog 
Show. May 30-31 , Professional Bull Riders. June 
14-15, Oklahoma Quarter Horse Foundation & 
Registry. June 13-21 . State 4-H Horse Show. June 
27-29, American Barrel Racing, (405) 275 7020 
Form and Function: Wood Sculpture From the 
Collection of the Forest Heritage Center May 
1 - June 29, Mabee-Gerrer Museum of Art, (405) 
878-5300 

Urinetown May 2-10, Shawnee Little Theatre. (405) 
275-2805 

Doll Show June 1 -30, Santa Fe Depot Museum. (405) 
275-8412 

Farming Heritage Festival June 20-21 . Shawnee Feed 
Mill. (405) 623-2834 

Citizen Potaw atomic Mali on Family Reunion 
Festival June 27-29. Citizen Potawatomie Nation 
Campgrounds. (405) 275-31 21 

Stillwater 

Payne County Expo Center 4518 Expo Cir E. June 
8-9, Regional Hereford Show. June 19-22, Stillwater 
Celtic Music and Heritage Festival. (405) 377-1275 

Payne County Heart Walk May 10, Boomer Lake. (405) 
372-5573 

Mrs, Oklahoma International May 10-18, Stillwater 

Community Center. (918) 350-0190 

Tahlequah 

Cherokee Heritage Center 21192 Keeler. May 
3-26, Trail of Tears Art Show & Sate. May 31 - June 
30, Cherokee Phoenix. Celebrating 1 80 Years of 
Journalism. June 7 r Cherokee Games. (918) 456-6007 

Tulsa 

Charles Schusterman Jewish Community Center 

2021 E 71st. May 6, Yom Hazikaron. May 1 8 r Festival 
Israel. June 2, Jerusalem Day Program. (918) 
495-1100 

Expo Square 4145 E 21st, May 3, Tulsa Boy's Home Run 
for the Roses. May 3-4, Tulsa Guitar & Strings Show. 
May 17, Cattle Baron's Ball May 20-21 . Fair Meadows 
Horse Racing. May 29- June 1 . Gem Faire. May 
31 - June 1 , Drysdale's Super Show Heartland National. 
June 6-7, Green Country Qu liter's Guild Show. June 
6-8, Leake Auction Company. June 10-21 , Pinto World 
Championship Show. June 30, Tulsa Holiday Circuit. 
(918) 744-1113 

Gilcrease Museum 1400 Gitcrease Museum. May 1 -1 1 
1 776-1876: A Century of American History in Art. 

May 1 -31 , Rendezvous 2008. May 3. 17, Family Art 
Workshops, May 5-28. Art Sparks. May 9, From My 
Point of View. May 18, Film. Amistad. (918) 596-2700 
Oklahoma Jazz Hall of Fame 111 E 1st May 4, Olivia 
Duhon Quartet. May 1 1 . The Ladies Who Lunch, May 


18, Dara Tucker Trio, May 25, TSQ Spring Quartet/ 
Bravo Bass, June 1 , Jacob Fned Jazz Odyssey and 
Annie Ellicott: Together at the Depot. June 8, Dionne 
White and Booker T. Gillespie. June 15. Essentially 
Ellington. (91 8) 596-1001 

Philbrook Museum of Art 2727 S Rockford, May 1 - June 
30. The Eugene B. Adkins Collection. May 1 -June 30, 
Painting the Italian Landscape: Views From the Uffizi. 
May 2-3, Philbrook Wine Experience. June 29-30, The 
Object Project; Common Subjects, Uncommon Results, 
(918) 749-7941 

Sherwin Miller Museum of Jewish Art 2021 E 71 si 
May 4 -June 29, Kristallnacht: The Night of Crystal 
Death. June 15-30, Jewish Graphic Novel. (918) 
492-1818 

Tulsa Garden Center 2435 S Peoria. May 10-11, Iris 
Society Show & Sale. May 17. Tulsa Rose Society 
Show & Sale. May 31 -June 1 , Cacti & Succulent Show 
and Sale. (91 8) 746-5125 

Tulsa Performing Arts Center 110 E 2nd May 1-3. 
National Pastime. May 2, 4, The Magic Flute, May 
2-31 , Tulsa Opera s 60lh Anniversary Exhibit, May 

4, Arianna String Quartet. May 6-7. Time for Three. 

May 10, Bill Cosby. May 1 1 , Bowfire, May 16-24, She 
Loves Me. May 23, Around the World With Lisa Ling. 
May 31 , Maxine Brown Soul Spectacular. June 5-29, 
Color and Serenity: The Paintings by Michio Takayama. 
(918) 596-7122 

Tulsa Spotlight Theater i3Sl Riverside. May 2-4, Peter 
Rabbit. May 3- June 28, The Drunkard & the Olio. June 
20-29, The Jungle Book. (91 8) 587-5030 
Tulsa Zoo & Living Museum 6421 E 36th. May 2, 
ZooFari. May 18. Wart Hog Dinner. (91 8) 669-6600 
Recent Tragic Events May 1 -1 0. Heifer Theatre. (918) 
746-5065 

Germanfest May 2-4. German American Society. (918) 
744-6997 

You the Jury May 9-18, Clark Theatre. (91 8) 699-6455 

Brookside Rumble & Roll June 5. Brookside District. 
(918) 260-7680 

Oklahoma Writing Workshop June 21 -22, Ma rriott - 
Tulsa Southern Hills. (918) 492-3677 

Out & About 

ALTUS Main Street Altus Rock- N- Rumble. May 2-3, 
Downtown. (580) 482-2277 

ALVA ARC Mud Run, May 24-25, Alva Recreational Park. 
(580) 327-0344 

ALVA Nescatunga Arts Festival, June 7. 

Downtown, (580) 327-2835 \ 

ANTLERS Main Street Jam, May 3, Downtown. 

(580) 298-2488 

ANTLERS Homecoming Celebration. June 1 4. 

Downtown. (580) 298-2488 
APACHE Lavender Valley Acres Festival, June 1 4 , 

5. H. 19 West. (580) 588-2855 

BIX BY Taste of Bixby, June 5, Washington Irving 



Hot Wheels 

A SENSE OF HUMOR PROPELS 
THIS TULSA RACE. 


This isn’t the typical benefit race. There 
is no rubber, no running shoes, and no need 
for a PowerBar to replenish pep. Instead, this 
competition requires a big wheel, a helmet, 
and a sense of humor. 

Remember Big Wheels? The three -wheeled 
plastic modes of transport with the oversized 
front wheel will replace their serious two- 
wheeled cousins at the tulsa big wheel race 
fits June in downtown Tulsa Participants will 
cruise down curvy portions of Boulder and 
Eighteenth Street in beats of ten with group 
winners moving on to the final contest that 
evening. 

"We want a bunch of people to come 
out and have a fun time making fools of 
themselves for a good cause” says Tulsa Big 
Wheels cofounder Shane Jewell. 

If the thought of tips and tumbles doesn't 
tickle the fancy, bands and food vendors 
will be set up in Veterans Park to provide 
entertainment, snacks, and cool-down 
beverages. Proceeds from the race will go to 
the Bixby -based charity, Cancer Sucks, which 
raises money for cancer research, 

— VALLERY BROWN 



Tulsa Big Wheels Race kicks off at noon 
on June 14 near Veterans Park in downtown 
Tulsa , The registration fee for racers is $15, and 
the day's events are free to 
thepublic (918) 430-4650 
or myspacfrcom/ 
tufsabigwheels. 
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EVERYTHING 


SIX FLAGS ISN'T 


II you want rollercoaster rides 
and waiting in tong lines, you 
know where CO go. 

I I i wjm yi»uf kitU to experience umpmkJ 
lumrr .11 itv riujrMii I *c-vr 4 Tirt.ihi (Yu intv 

U ilie |4 jvc tu p\ 

lYjvfierur iO/\v unuliiitjlilr i jl»m\ iirwlnl in 
the itiwfting ptur- Slap ruvLi jciuja Jeep 
mountain hkc,v Irek a wt>nJcfbnJ oi hiking 
(»ik Mfittth luld jau \ wlldlik nf every 

kind. I i Men tu j rivet ttf cJimc In i.ipkli 

for j *pb*h of excitement, in McOirjjin 
C *nimv, there * smtu iking ftw the enure t jmilt* 


Suuthmt OkljiiumjX MrOiruitt Omtuy tv 
home tu fomm Bend St m? P*tA\ Pndtrtt Bow 
Ltkf* Ahuftiam /o r 4 r Hnxt, Him w ttuvr mid 

Pm* l-rrrk t^b*. ft ■ mryihmg Sk l'Tdg% k«Y. 


DISCOVER MCCURTAIN COUNTY 

SE OieiafmmAt Uitl t pin* of patnditt* 

tvttw mittin it ncou n^ftiwiy>qim 

i-aoa-Ya»-7i37 1 i-kchj - 52 1 kuj>) 



TINKER INTER TRIBAL COUNCIL 


wow 


E BARNES REGIONAL PARK 

IDWEST CITY - JUNE 14 


REE & OPEN TO THE PUBLIC 
Ip lip Call 1405] 733-3587 


Midwest City Con vent fan 
A Visitors Bureau 

viVtfMrfmitt I tv tom 


^ Mlil' lOtltM * 

FmNTn irOxjjst i tot 



Memorial Park, (91 B) 366-9445 
BLAIR Boll Weevil Bash, June 13-14, Cily Park. 

(580) 563-2051 

BOISE CITY Santa Fe Trail Days. June 2-7, Citywide. 
(580] 544-3344 

BOSWELL Homecoming, June 28, Town & Lake, 
(580) 566-2268 

BRAGGS Memorial Day Breakout. May 23-26, 
Greenleaf State Park. (91 8) 487-71 25 
BRAGGS Fishing Clinic/Derby, June 7, Greenleaf 
State Park, (918) 487-7125 
BRISTOW Tabouleh Festival, May 10, Main Street. 
£918) 367-5151 

BRISTOW Wuyaka Creek Winery Spring Wine 
Festival. May 1 7, Muyaka Creek Winery. (918) 
756-8485 

BROKEN BOW Kool Kars & Krazy Kones, May 17. 

Downtown. (580) 584-2440 
BROKEN BOW Kiamiehi Owa-Chito Festival, 

June 20-21 , Beavers Bend Resort Park, (580) 
584-3393 

BUFFALO Buffalo Wing Fast & Cinco de Mayo 
Celebration, May 3, Harper County Fairgrounds. 
(800)642-1883 

CANTON Canton Lake Walleye Rodeo. May 15-18, 
Canton Lake. (580) 886-2269 
CHANDLER Bell Cow Run. June 7, Tilghman Park. 
(405) 258-0673 

CHECOTAH Civil War Life Program. May 18, Honey 
Springs Battlefield Site. (91 8) 473-5572 
CHECOTAH Old Settler's Day, June 1 4. Downtown. 
(918) 473-2070 

CLINTON Clinton Arts Festival. June 7, ACME Brick 
Park (580) 323-2222 
COLBERT Golden Harvest Days, June 28, 

Esben shade Farms. (580) 283-3453 
COLCORD Old Settler's Day. June 7, Downtown 
(918)326-1033 

COLLINSVILLE Hogs n Hot Rods Car & Bike Show, 
June 14. Historic Main Street. (918) 371 -5530 
DAVIS Arbuckle Mountain Spring Blue grass Jam, 
May 1 1 -1 7, Arbuckle Mountain Park. (405) 
665-5226 

DAVIS Davis Days Rodeo & Parade, June 21 , Davis 
Rodeo Arena. (580) 465-9968 
DEL CITY Greater Oklahoma Bluegrass Music 
Society, May 10, June 14. Oklahoma Country 
Western Museum & Hall of Fame. (405) 
485-2370 

DEWEY Antique & Collectibles Fair & Sale, June 7, 
Washington County Fair Building. (918) 333-5200 
ELK CITY Cheaper by the Dozen, May 1 - 4, Red 
Carpel Community Theatre, (580) 225-5461 
ELK CITY Route 66 Rod Run & Car Show, June 7-8, 
Ackley Park. (580) 225-8247 
EUFAULA Music & Mayhem, May 25, Lake Eufaula , (91 8) 
689-2791 
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Great Plains Country 


Space Cowboys 

and Roadside Kicks. 




Nowhere Else But Weatherford! 

Grab a bite of Route 66 in Weatherford, Oklahoma. 
Shop one of Oklahoma's finest downtown retail 
districts. Relive our nation's history at the Stafford 
Air & Space Museum and the Heartland Museum. 
And spend the night at your choice of comfortable, 
modern lodging facilities. You'Ll find room to roam 
and plenty of western Oklahoma hospitality. 


tChcft»b*r 

1-800-725-7744 | www. weatherford chamber.com 
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Where the roads 
Jo the past and 
ff future meet! 
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Annual Fireworks Display 
Ackley Park - July 4 

The Justin McBride PBR Challenge 
Beutler Bros Rodeo Arena 
May 30 & 31 

Other special activities taking 
place this weekend include: 

City Wide Garage Sale and the 
38th Annual Oil and Gas 
Appreciation Golf Tournament. 

flit Ci I v Coil veil lion & Uisilnrs tinman 
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Mark Motor Hotel 

525 L Main WcatbcrfonL Oh 
1-800-598-30S9 


Named"Best of the Best” 
2006 & 2007 

byifesi Westtm fntematumol 
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On Historic Route 66 

Free High Speed Internet 

Free Full Breakfast 

Two - Bedroom Suites AvaitaJ Ae 

In- Room Coflee. Refrigerator, 
and Microwave 


SSI 
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Car Ei Bike Show * Twilight Cruise 
■ Poker Run • Free Live Entertainment 
Weiner Nationals Qog Races 
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Driving in a Supercell 

While driving on a prairie road, I entered 
A darkness that only grew darker, 

A chamber with heavy curtains 
That i drought only occurred in dreams. 

Lightning flashed to my left: 

I tried to ignore it, I became 
A horse with blinders. 

I forged ahead, deliberately 

Toward a gradually enlarging white spot 

That took forever to arrive. 

I panicked after I had escaped. 

I became dizzy; my world 
Started spinning,! pulled over 
And stopped, How clever the mind, 

To replicate the churning updraft 

In syncope. I waited until my own storm subsided, 

Then drove with mute determination 

To my destination, still too dazed to be grateful. 

— Howard F. Stein 

Howard F, Stein is an administrator at the Univer- 
sity of Oklahoma Health Sciences Center. He lives 
in Oklahoma City. 


FOSS Foss Lake Association Perfect Catch Fish- Off, May 3. 

Foss Lake. (580) 592-4518 
FOSS Foss State Park Kids Fishing Derby, June 7, Foss 
Lake, (560) 592-4433 

FGYIL Totem Pole BBQ, June 21 . Totem Pole Park. (918) 
342-91 49 

FREDERICK Crossroads Ranch Cattle Drive & Chuckwagon 
Dinner, June 7, West of Town. {580) 335-2126 
GLENPQOL Black Gold Days, June 19-21, Black Gold Park. 
(918) 322-3505 

GOLDS BY Saturday Night Bluegrass, May 24 r June 28, 
Community Center. (405) 485-2370 
GROVE Cruise to Grove, May 17. June 21 , Civic Center. 
(918) 786-8896 

GROVE GrovefesL June 20-21 , Grove Community Center. 
[918)786-9079 

GUYMON Pioneer Days Celebration & PRCA Rodeo, May 
1-3, Citywide. (580) 338-3376 
GUYMON Sunflower Art & Wine Festival May 6-7, Wild 
Horse Art Gallery. (580) 338-4278 
HA RTS HORNE Blue Mountain Cruzers Car & Truck Show, 
June 28, City Park. (918) 297-1311 
HASKELL Haskell Fest 101 , May 30-31 , Downtown, (918) 
482-1245 

HENNESSEY Hennessey Roundup Club Rodeo, May 9-10, 


Rodeo Arena, (405) 853- 1 71 5 
HENRYETTA Jim Shoukters Spring Roundup Rtxteo, May 
16-1 7., Jim Shoulders Living legends Rodeo Arena. (918) 
652-3331 

JET Youth Fishing Derby, June 14, Salt Plains National Wildlife 
Refuge. (580) 626-4794 

KEOTA Old-Timers Day, May 1 -3, Main & Broadway, (91 8) 
966-3290 

MADJLL National Sand Bass Festival. June 2-7. Town Square, 
(580) 795-2431 

MANNFORO Mannford on the Lake FestivaUune 21 . 

Keystone Lake. (918)865-2000 
MANGUM Wild West Days & Mangum Mountie Rodeo. June 
20-21 , Mangum Square & Mangum Mountie Arena. (580) 
782-2444 

MANGUM Art Show & Sale. June 21. Artists Alley. (580) 
782-2444 

McALESTER Armed Forces Day Celebration in the Park, May 
3 P Chadick Park & Downtown. (91 8) 423-2550 
McALESTEfi Italian Festival, May 17-18, Southeast Expo 
Center. (91 8) 429-3762 

MIDWEST CITY Star-Spangled Salute, May 24, linker Air 
Force Base. (405) 739-2026 

MIDWEST CITY Tinker Intertribal Council Powwow, June 14. 

Joe B. Barnes Regional Park. (405) 760-2768 
MILL CREEK Cyrus Harris Day, June 7, Main Street. (580) 
384-5757 

MULHALL Mulhall Day Celebration, May 24, Downtown, 
(405)947-0048 

NARDIN Nardin Heritage Celebration, May 24, Downtown. 
(580)363-4760 

OKMULGEE Pecan Festival June 5-7, Downtown. (918) 
756-6172 

OKMULGEE Council House Indian Arts Festival, June 21 , 
Downtown. (918) 756-2324 

OWASSO Bouquet of Gardens Spring Garden Festival, May 3. 
Tyann Plaza, (91 8) 694-3490 

PARK HILL Murrell Home Lawn Social June 7, Murrell Home. 
(918)456-2751 

PAULS VALLEY Valley Rally Bike Tour, May 3, Santa Fe Depot 
Park. (405) 238-1238 

PAULS VALLEY Heritage Days IPBR Rodeo. June 26-28. 

Roundup Club Rodeo Grounds. (405) 238-2776 
PAWHUSKA Cattlemen's Convention, June 13-15, 
Fairgrounds. (918) 287-4170 
PAWNEE Steam Engine & Tractor Show, May 3-4, Steam 
Park Grounds. (91 8) 762-21 08 
PAWNEE Pawnee Bill's Original Wild West Show. June 14, 

21 , 28, Pawnee Bill Ranch. (918) 762-2513 
POCOLA xSpring Festival, May 3, Wild Things Farm. (91 8) 
626-4053 

POTEAU Roteau Bluegrass Festival. May 2-3. Downtown. 
(918)647-8648 

PRAGUE Kolache Festival, May 3, Downtown (405) 
567-4866 

PRYOR 4- Way Rodeo. May 22-24, Mayes County 
Fairgrounds. (918) 825-5984 


PURCELL Star Bike Ride, June 14, Downtown, (405) 

344-631 2 

SALLISAW Diamond Daze Festival, June 6-7, Sallisaw High 
School Complex. (918) 775-2558 
SAND SPRINGS Tuesdays on the Triangle Concerts, May 20, 
June 17, Downtown. (918) 245-3221 
SAPULPA Win/Lose/Draw, June 6-1 5. Sapulpa Community 
Tbealre. (918)227-2169 

SKIATOOK Skiatook Bluegrass Festival June 26-28, Skiatook 
Sports Park. (91 8) 263-2021 

SLAUGHTER VJLLE Canadian River Winery Spring Festival May 
17, Canadian River Winery. (405) 872-5565 
SMITH VI LLE J-D Memorial Day Weekend Ride, May 23-26. 

J-D Trail Riding Camp. (580) 244-7261 
SPARKS Guapaw Creek Rendezvous, May 1 -4, Sparks 
America Campground. (91 8) 866-2543 
SPIRO Spiro Mounds Archaeological Center. May 1 0, 
Archaeology Day & 3Gth Birthday Bash. June 20-21 , 
Summer Solstice Walks. (918) 962-2062 
STILWELL Strawberry Festival, May 1 0, Downtown. (918) 
696-7845 

TISHOMINGO Arbuckle Simpson Nature Festival, May 2-4, 
Tishomingo Refuge Ecology and Education Society. (580) 
371-2175 

TONKAWA Tribal Powwow, June 27-29, Fort Oakland. (580) 
628-2561 

TUTTUE Silver City Antique Tractor, Engine & Equipment Shew, 
May 16-18, Schrock Park. (405) 596-7644 
VIAN Memorial Day Fun, May 23-25. Tenkilier State Park, (91 8) 
489-5641 

WAGONER Summerfest, June 5-7, Blake Park. (918) 
485-3414 

WEWGKA Cedar Street Blues & Jazz Festival, June 28, 
Downtown, (405) 257-5485 

WILBURTQN Spring Trail Ride & Dinner, June 22., Hickory 
Creek Farm Recreation Area. (91 8) 753-2607 
WOODWARD Rodders Rod Run & Car Show, May 24-25, 
Crystal Beach Park. (580) 334-21 65 
YUKON Festival of the Child, May 3, City Park. (405) 
350-8937 


Visit okIahomatoday.com or 
travelok.com for more listings, 


Dates and times are subject to change; please confirm before 
attending any event. The Events Guide is a free service 
published on a space -available basis. To be considered, 
please mail a notice of the event that includes date, place, 
address, and both a contact telephone number and a 
phone number that can be published, Notices must arrive 
at Oklahoma Today at least three calendar months prior 
to publication (i.e., September/October 2008 events must 
arrive by June 1 ). Events Guide, Oklahoma Today. 1 20 North 
Robinson, Suite 600, Oklahoma City, OK 73102. Fax: (405) 
230-8650. Email: eventspuide@oklahomatoday.com. We 
cannot take listings over the telephone. 
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Okfahoma's favorite weekly travel show 

Saturdays at 6:30pm 
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www.travelok.com 
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Where Are You? Oklahoma today quiz 



GIANT AMONG MEN 
This big yellow fellow'*' 
was originally created* 
for a petroleum expo 1 ■ 
in 1953-hut wasn’t 
installed until 1966. ! 


“Okie Steak” 


SMOKED BALONEY, A REGIONAL SPECIALTY OR 
ADOPTED FAVORITE? 

Barbecue is no stranger to controversy, 
so it's no surprise our state’s got a beef with 
bologna. Many Oklahoma cuers insist smoked 
bologna originated here in the Sooner State, 
but others disagree. 

Keith Jimerson of Elmer's BBQ in Tulsa says 
he is certain smoked bologna got its start here, 
estimating it began in the 1930s during the 
Dust Bowl and Great Depression. John Shiflet of 
Cookstiack, however, says he thinks it began in 
Mississippi. "Mississippi?" says Jimerson. ' They 
don’t even know what bologna is!" 

Paul Schatte of Head Country says he’s not 
sure where it began, but he does know why, 
Because it f s cheap. 

Author Michael Wallis concurs and says this 
statue’s city- in -question is particularly known 
for smoked bologna, which most likely was 
introduced into Oklahoma by Lebanese and 
Syrian immigrants. Bottom line, he says, 'There 
always will he Oklahoma barbecue joints 
serving thick slices of wood -smoked bologna 
for customers who claim it tastes better than 
prime rib/' 

— By Melissa Masters with Tiffany White 


"You so broke your bologna has no first nameT— from Shark Tale 



Y OU’LL FIND THIS strapping man 
standing watch with an elbow resting 
on his derrick. Larry is one name he's 
been given, hut he also is known as Golden 
Boy His enormous stature shadows the block 
where horses race and Ferrari wheels turn. 

Permanen tly erected in 1 966 , 
this blue-collar worker stood 
solo until 2002, when he 
temporarily was joined by a 
little friend, the Roustabird, an 
oil-drilling penguin sporting 
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overalls and a hardhat. 

Able to withstand two hundred mi le- 
per-hour winds, he's said to be the largest 
freestanding statue in the world, weighing 
in at more than 43,000 pounds and standing 
seventy-six-feet tall. His shoe size is 393 DDD, 
and he sports a size 1 12 hardhar. He may have 
a hard time buying pants, because his belt is 
forty-eight feet in circumference. 

Do you know the most common name 
of this symbol and where it is located? 

— Melissa Masters 


Three winners will receive an Oklahoma 
Today T-shirt, Mail entries with name and 
town to ‘Where Are You?”, TO, Box 1468 , 
Oklahoma City, OK 73102 or send to 
WhereA re You (tfoklahomatoday, com no later 
than May 18, 

Last issues answer is the Wichita Mountains 
Wildlife Refuge; the March! April 1936 cover, 
shot by A, Y. Owen, is of Christ and Satan at 
the Holy City of the Wichitas, Winners are Dave 
Farrington of Midwest City, Patty Moser ofTulsa, 
and Gib Blochowiak of Kent, Washington. 



629 SW C Avenue 


www.lawtonfort! 
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e rich history of Lawton-Fort Sill makes it a great place to celebrate 
in 2008. Influenced by pioneers, Native Americans, and military heroes, 
Lawton-Fort Sill's meaningful past and unique present will make your 
visit here unforgettable. Enjoy the frontier's history at Lawton-Fort Sill 
museums and unique attractions. Come explore the fascinating Wichita 
Mountains Wildlife Refuge, camp on the lake shore, hike the nature trails, 
enjoy water sports, or just relax in the shadow of the Wichita Mountains. 
Natural beauty, shopping, histdry; there's something fun for everyone! 


UPCOMING EVENTS 

Kohl's Cup Soccer Tournament 

May 2-4 

Mazzio's Governor's Cup 
Soccer Tournament 

May 2-4 

Bike Festival and Tour de Wichita's 

May 3. 4 

Post Wide Garage Sale, Ft, Sill 

May 3 

'Wheels in Motion' 

Museum of the Great Plains 

May 3 - June 1 

Arts for All Festival 

May 9 - 11 

Wildflower Walks 

Wichita Mountain Wildlife Refuge Visitor Center 

May 10, 17, 24 

National Tourism Week 

May 11-17 

Armed Forces Day 
Celebration and Parade 

May 17 

Featuring the Budwetser Clydesdales 

Juneteenth Celebration 

June 

Wildlife Tours 

Wichita Mountain Wildlife Refuge Visitor Center 
June 14, 15, 21, 22, 29 
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WITHOUT A DRIVERS IICI IV/1 . 


HEARTLAND FLYER ★ YOUR STYLE OF TRAVEL 

H eartland Flyer is the most effortless way to travel. Offering first-class comfort* spacious surroundings, and 
friendly service* Heartland Flyer makes five convenient stops between Oklahoma City and Fort Worth* 
with connections to routes throughout the United States, Whether youVe traveling for business* fun* or just for 
the scenery, your journey is our pleasure. Whatever your style. 





